Grilled Squid With Snail Butter 

Time: 20 minutes

1/4 cup packed parsley leaves

4 garlic cloves, sliced

2 tablespoons pastis, like Pernod 

2 teaspoons chopped shallots (optional)

3/4 teaspoon kosher or coarse sea salt, more to taste

1/4 teaspoon freshly ground black pepper

1/4 pound (1 stick) unsalted butter, softened

2 pounds cleaned squid

2 tablespoons extra virgin olive oil

4 large slices crusty country bread. 
1. Preheat or light grill. In a food processor, combine parsley, garlic, pastis, shallots if using, salt and pepper; pulse until minced. Remove half the mixture and reserve for garnish. 

2. Add softened butter to food processor and pulse until mixture is smooth and tinged with green. (You can make butter a few days ahead and store it in refrigerator.)

3. Rinse squid with cold water and pat dry with a paper towel. Cut squid bodies lengthwise to make flat pieces. If using tentacles, leave whole. Season squid with a large pinch of salt. Toss in olive oil. 

4. Grill squid over high heat, turning once, until just opaque, about 2 to 3 minutes for bodies, 3 to 4 for tentacles. Spread some snail butter on thick slices of bread and grill along with squid. While squid is still hot from grill, toss it with a generous lump of snail butter and another fat pinch of salt. Sprinkle squid with reserved parsley-garlic garnish and serve, accompanied by the hot grilled bread.

Yield: 4 servings.

