SWORDFISH AU POIVRE
Sauce au poivre

1 
tablespoon unsalted butter

2 
tablespoons finely chopped shallot (from 1 small shallot)

2 
tablespoons drained brined green peppercorns, finely chopped

1 
teaspoon finely chopped garlic (about 1 medium clove)

2 
tablespoons brandy (such as E&J)

¾ 
cup unsalted chicken stock

¾ 
cup heavy cream

¼ 
teaspoon kosher salt

Swordfish

4 
(6- to 7-ounce) swordfish steaks

1 
teaspoon kosher salt

4 
teaspoons olive oil

½ 
cup Pierre Poivre pepper/spice blend

2 
tablespoons canola oil

4 
lemon wedges


Roasted potatoes for serving

To make the Sauce au Poivre

Melt butter in a high-sided skillet over medium heat. Add shallot, brined green peppercorn, and garlic to pan and cook, stirring occasionally, until tender, about 3 minutes. Add brandy, and simmer until liquid has been completely absorbed, about 20 seconds. Add chicken stock and bring to a boil over medium-high heat. Reduce heat to medium and simmer for 1 minute. Add heavy cream and simmer until sauce coats the back of a spoon or sauce is reduced to about ½ cup, about 14 minutes. Stir in salt. Cover sauce to keep warm while preparing swordfish.

To make the Swordfish

Preheat oven to 400°F. Season swordfish with salt, then rub with olive oil. Coat swordfish generously with pepper spice blend on both sides. Heat a cast-iron skillet over high heat. When pan is hot, add canola oil. Just as oil begins to smoke, add swordfish. Sear swordfish on both sides until golden brown, 1 to 2 minutes per side. Transfer skillet to preheated oven. Roast swordfish until a thermometer inserted into the center reads 145°F, 5 to 6 minutes. Remove swordfish from oven and let rest for 3 minutes before serving with Sauce au Poivre, a lemon wedge, and roasted potatoes.
Food & Wine restaurant editor Khushbu Shah called swordfish au poivre one of the top restaurant trends of 2023, and we’ll eat this take on classic steak au poivre any time. Chef Aaron Bludorn serves this version at Houston’s Navy Blue with crispy potatoes, which are even more delectable with the briny, creamy au poivre sauce. 

Frequently asked questions

What is au poivre?

Au poivre is a classic French preparation in which a protein, usually steak, is crusted with peppercorns, seared, and served with a creamy sauce to balance the peppery heat. 
Can I make this in advance?

The au poivre sauce can be made up to a day in advance and stored in an airtight container in the refrigerator before using. Reheat the sauce gently over low heat on the stove before serving.  
Notes from the Food & Wine Test Kitchen

This simple and elegant recipe yields swordfish that is perfectly cooked, and perfectly seasoned. While some recipes call for seasoning just one side of the meat or fish when cooking it au poivre, this recipe is balanced, and the pepper isn’t overpowering. Pierre Poivre is a seasoning blend from La Boite spice shop that includes spices and green, pink, and black peppercorns. The seasoning is strong, but not as heavy on white pepper as other peppercorn mélanges, and was evenly crushed throughout and didn't have whole peppercorns anywhere. You get a beautiful crust on the swordfish, accented by the brined green peppercorns in the sauce, which add more pepper flavor, but also nice acidity to balance the richness of the fish and cream sauce.

This peppery, creamy seafood take on steak au poivre was made for your next dinner party.

SERVES: 4





Aaron Bludorn  September 19, 2023

