
r/z cup cooked chickpeas
t/+ cup torn mint leaves
r/t cup flat-leaf parsley

1 .  p R r p A R E  T H E  s e u l o :  I n  a  m e d i u m
bowl ,  combine the lemon zest  and ju ice

w i th  t he  ga r l i c ,  p imen ton ,  o l i ve  o i l  ano
pars ley.  Add the squid  and toss to  coar .
Cover and refr igerate for 2 hours.
2 .  n , t R x r  r H E  G R E E N  s A u c e :  I n  a  f o o o
processor, combine the anchovies with the
capers, shal lot,  garl ic, parsley, mint, chives
and lemon zest and juice and process unti l
minced.  Wi th  the machine on,  s lowly  pour

i n  t he  o l i ve  o i l .  Season  the  g reen  sauce
wi th  sa l t  and pepper .

3 .  v R x e  r H E  s A L A o :  I n  a  l a r g e  b o w l ,
spoon the lemon juice over the shal lot ano
let stand for 10 minutes. Whisk in the ol ive
o i l  and season wi th  sa l t  and pepper .  Add
the miner 's  le t tuce,  ch ickpeas,  mint  and
pars ley and toss the sa lad.
4 .  Meanwh i l e ,  l i gh t  a  g r i l l .  Remove  the
squid from the marrnade and season with
sa l t .  Gr i l l  the squ id  over  h igh heat  unt i l  i t
i s  l ight ly  charred and ius t  cooked,  about
2 minutes per  s ide.

5. Mound the salad on 4 plates. Spoon the
green sauce onto the p la tes,  top wi th  the
gr i l led squ id  and serve.
ruo re  M ine r ' s  l e t t uce  i s  a  de l i c i ous  ano
del icate  sa lad green that 's  a lso commonly
known as winter  purs lane.  Look for  i t  a t
f a rmers 'marke t s .

MAKE AHEAD The  g reen  sauce  can  be
refr igerated for up to 3 days. Bring to room
temperatu re before servi ng.
wrrue Seafood l ike  squ id  and octopus and
herby sauces l ike  the one here both go
per fect ly  wi th  New Zealand Sauv ignon
Blanc,  because the wine 's  br ight ,  c i t rusy
fruit  typical ly has a dist inct ive herbal edge.
Two excel lent choices to look for are the
grapef ruity 2006 Goose Bay and the pep-
pery 2006 Pencarrow.

N/ATTHFW D ILLON
Gri l led Squid wi th Miner 's Lettuce
Salad and Green Sauce
A C T I V E :  1  H R ;  T O T A L :  3  H R

4  F I R S T - C O U R S E  S E R V I N G S

Mat thew  D i l l on  makes  t h i s  r ec ioe  w i t h
oc topus ,  bu t  i t ' s  a l so  supe r  w i t h  squ id ,
which cooks more qu ick ly  and is  eas ier  to
f i nd .  The  accompany ing  g reen  sauce  i s
i nc red ib l e :  l t ' s  l oaded  w i t h  f l avo r  f r om
anchov ies and capers  and an abundance
of  f resh herbs,  and i t ' s  ter r i f ic  on every-
th ing f rom seafood to  pork  to  ch icken.
S Q U I D

Finely grated zest and juice of l. lemon
I garl ic clove, minced

1 teaspoon piment6n de la Vera
(smoked Spanish paprika)

Vt cup extra-virgin olive oil
V+ cup chopped flat-leaf parsley

1. pound cleaned small  squid bodies
Salt

G R E E N  S A U C E

4 anchovy fillets, chopped

2 tablespoons drained capers
I medium shallot,  chopped
1 large garlic clove, chopped

lVz cups flat-leaf parsley

Vz cup mint leaves

Vz cup minced chives

Finely grated zest and juice of 1 lemon
r/z cup extra-virgin olive oil

Salt and freshly ground pepper

S A L A D

2 tablespoons fresh lemon juice

1 medium shallot,  thinly sl iced
t/+ cup extra-virgin olive oil

Salt and freshly ground pepper

V+ pound miner's lettuce (see Note)
or baby arugula


