
By Sam Sifton Time: 40 minutes Yield: 4 servings.

Ingredients

FOR THE BRODETTO

2 lemons

1 heaping teaspoon kosher salt

½ teaspoon freshly ground black

pepper

3 tablespoons plus 1 teaspoon sugar

1 tablespoon plus 1 teaspoon extra-

virgin olive oil

1 heaping teaspoon fresh oregano

leaves

1 heaping teaspoon fresh marjoram

leaves

2 cups chicken stock, preferably

homemade, or low-sodium

1 cup dry white wine

8 medium-size scallops

FOR THE SQUASH

2 tablespoons extra-virgin olive oil

1 small butternut squash, peeled and

cubed, approximately 1/2 pound

Kosher salt and freshly ground black

pepper, to taste

2 teaspoons fresh marjoram leaves

FOR THE FLUKE

¼ to ⅓ cup extra-virgin olive oil,

enough to flood your pan

1 pound fluke, cut into four equal

portions

Kosher salt and freshly ground black

pepper, to taste

Preparation

Fluke in Lemon Brodetto With Scallops and

Squash
(http://cooking.nytimes.com/recipes/1016884-fluke-in-lemon-brodetto-with-scallops-and-squash)

For the brodetto, cut the lemons in half and then into quarters,

deseeding them as you go. Put them into the bowl of a food

processor with the salt, pepper and sugar, and pulse to combine. You

want them broken down but not completely puréed. Drizzle the olive

oil into the mixture slowly, pulsing to emulsify the jam. Blend in the

oregano and marjoram leaves.

1.

In a small pot set over medium heat, combine the chicken stock and

wine. When it begins to simmer, add the lemon-oregano jam, and stir

to combine. Lower heat, and keep warm.

2.

For the butternut squash, place a large sauté pan over medium-high

heat, and swirl in the olive oil. When it begins to shimmer, add the

squash, salt and pepper, and toss to combine. Cook, stirring

occasionally, until they are browned, crisp and tender, approximately

7 minutes. Remove from the heat, stir in the marjoram leaves and set

aside in a warm place.

3.

For the fluke, heat the olive oil in a large sauté pan set over high heat

until it is nearly smoking. Meanwhile, season the fluke with salt and

pepper, and dust one side of each fillet with flour. Cook the fillets

flour-side down for approximately 4 minutes, until the squash is

nicely crisp and brown and about 3/4 of the way cooked. Carefully

turn the fillets with a wide spatula, and cook for an additional 2 or 3

minutes, until done. Remove from the oil, and drain quickly on paper

towel.

4.

Meanwhile, turn the heat under the brodetto to high, and add the

scallops to the liquid to heat through, approximately 2 minutes.

Divide the scallops among four warmed bowls.

5.

Assemble the dishes. To the scallops add 1/4 of the squash and

equal amounts of brodetto, and top with a fluke fillet. Sprinkle with

the scallions, and serve immediately.

6.
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1 tablespoon finely milled flour, like

Wondra, or all-purpose flour

2 scallions, thinly sliced
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