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lngrsdients i
ofive oil
.{ pounds 3wordtiEh, center eye loin t
Salt and fieshly gDund black PGPPeT \ :
'll2 pound posciutto slies \ r
S lresh thyme sPrigs l:
2 orangcs l.
1/4 cup goldon rabin" 

,) i2 fennel bulbs
l/2 cup whole Kahmata black ottu*, pttFd
6 archovy fillsb, chopped
2 tablespoons cd wine vimgar
l/4 cup alive oil
10 fresh basil leaves, cut lnto chflonede
l bblespoon lbnnel scd
1/,1 pound arugula

6 cherry tometoes, halved

Oi€ctons
PFheatoren b 375 €gls F.

Liohtlv oil tp sordtlsll all os and stson gemDusry wth Erlt atd p'ppsr' Lay t5 Piees ot pmsdufro out flat on

;;i;i ;il;,;;;trppi"g . iit, 
"; 

p6"e tlE mrofisi totn on top. Rolithe prcsciutto alound the circumiererco ol lhe

ii"tt, t" iip it. nem|rle 6e waxea piper. Secure thaswordfish-?roas?^with bu6her?s twine Thread t11c ttlyne epriEs

undlr tfre pcces otsfing. coat a rcasting pan witir olive oil and set on-z burners over high heat until almost smoking.

Saartha sordfbh on afsiOc untilthe $o'$ilrtto b€giffi b cnsp up, about 4 minui8s per sido. T€nsisrto the oven

and bake tor 30 mhutes or unlil the fish is opaq€ and ieeb springy-fim when poked'

usirlg a paring knif9, pccltlre oEnges, emoving allthe wtlib pith. Plac a mixing bovtl undtl.theonngeto catch th3

1ui:e-ani eut Llvr*n the membrams to releasi the segmenti; a<ld to the bowl. Add thc misins to th. orarEes $ they
'pi6f *friU pr"p.ting the Frd olthe dbh. Trim the delft frcm thefennelbulbs, rsseNing the lrcnds ior gamish, and

iemwe tough oir6r 6aves. Cutthe butb in haf lengthwbe, rim the bas, and cutoutthe coe. Slbe-tenrel into

"t 
ip" is 11ii "i 

passiote. put the tenret stbes tn tr[ bowt aM a# the olives, anchwies, vincgar, oil, bssil, and

ten;el *eds. Ssa$n, to tN€te, witfi sftand pepper; tos gcrfiy io mix.
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