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Braised Swordfish Steak Neapolitan
Tomatoes, Olives, and Capers
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Serves 8
Ingredients:

8 swordfish steaks, 4 oz. & 1 inch thick
½ cup flour
Chef John’s Signature Seasoning to taste
¼ cup olive oil
1 bell pepper, medium slice
1 onion, medium slice
3 stalks celery, medium slice
3 garlic cloves, finely chopped
1 cup dry white wine
4 vine-ripened tomatoes, small dice
½ cup pitted olives, quartered 	length-wise
2 Tbsps. drained capers
1 cup chicken stock 
1 tsp. sugar
½ tsp. crushed red pepper 

Preparation:
1. Season the flour, and Chef John’s Signature Seasoning. Dredge the swordfish in flour, shaking the pieces to remove the excess.
2. In a large sauté pan, heat olive oil over medium high heat, lay swordfish in gently and sear until golden brown, about 2 minutes on each side. Remove from pan and let rest. 
3. Turn the heat to medium. In the same pan, sauté the peppers, onion, celery, and garlic. Cover and cook until the vegetables are soft, about 5 minutes. Add the white wine and cook uncovered, 5 minutes, scraping the flavor fond from the bottom of the pan.
4. Add the tomatoes, olives, capers, stock, sugar and crushed red pepper. Bring the sauce to a simmer and cook for 5 minutes.
5. Return the fish to the skillet. Baste the fish with the sauce so that the pieces are completely covered. Place in oven for 10 minutes on 335°F, or until the sauce is slightly thickened and the swordfish is very tender.  
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