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By Marisa Spyker    

Photographs by Cedric Angeles

DELICIOUSLY 
EASY 

GRILLING
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Eat well.  
Surf hard.
Food Network 
star and wave- 
riding Hamptons  
resident Marc 
Murphy hosts a 
fiery summer 
feast featuring

Murphy readies 

soft-shell  

crabs for his 

prized wood- 

burning grill.

Eat well.  
Surf hard.
Food Network 
star and wave- 
riding Hamptons  
resident Marc 
Murphy hosts a 
fiery summer 
feast featuring

THE FEAST

Heirloom Tomato Salad 

with Warm Anchovy 

Vinaigrette, Grilled Soft-

shell Crabs with Roasted 

Tomato Salsa, and Grilled 

Striped Bass with Corn-

and-Chorizo Salad and 

Herb Vinaigrette (recipes 

on pages 79 and 80)



fires up the massive wood-burning grill on his third-floor Hamptons 

deck, the scent and sound of the sparkling Atlantic to his left and  

the makings of a six-course gourmet seafood dinner to his right.  

The 47-year-old chef, cookbook author, and star judge on the Food 

Network’s Chopped—barefoot and clad in a T-shirt and shorts on his 

spacious, perfect-for-parties deck—is in his happy place. “My life here 

revolves around me figuring out what I’m going to make for dinner 

that night and who’s going to be a part of it,” he says. “And I love every 

minute of it. I like cooking here better than anywhere else.”

Murphy has put plenty of kitchens through their paces, including 

in his own five restaurants. (His latest, Grey Salt, opened this past 

November at the Seminole Hard Rock Hotel & Casino in Tampa.)  

His culinary education, he says, came in part from a globe-trotting 

childhood—his father was an American diplomat; his mother is 

French. He spent hours watching his grandmother cook in 

their home in the south of France. Despite the pull of the 

European food scene, he found his way to New York, where 

he opened his first restaurant, Landmarc. “I wanted a place 

where you can meet friends any night of the week for a 

casual drink and dinner,” he says. His follow-up, inspired 

by frequent jaunts to the Hamptons, was even more laid-

back: a seafood shack named after one of Montauk’s most 

popular surfing beaches, Ditch Plains.

On summer weekends, Murphy can often be spotted 

hanging ten on the Montauk waves. “My wife bought me a 

surfboard because she thought it would look cute in the 

house, and then I decided to go out and use it,” he says. “I 

love the feeling when I’m by myself floating in the middle 

of the ocean. It’s so peaceful out there.” 

When he’s not surfing solo, Murphy revels in a constant 

flurry of activity at the Bridgehampton home he shares 

with his wife, Pamela Schein Murphy, and their two kids, 

Campbell and Callen. With a pool table, Ping-Pong table, 

bocce ball court, dining table built for 10, and that killer 

ocean view, it’s an entertainer’s paradise. “I’ll cook what-

ever fresh fish I find at the market,” says Murphy, who also 

grows his own herbs and veggies in a mini decktop garden. 

One constant is his method of summer cooking: Most 

meals are prepared almost entirely on the wood-burning 

grill. Everything he makes is sophisticated—oysters with 

herb butter, grilled pineapple with mascarpone—yet 

simple and delicious, allowing Murphy to pour a glass of 

wine and spend his evenings doing exactly what he comes 

to the Hamptons to do. “Life slows down here,” he says, “and we can 

focus on just relaxing, having fun, and spending time with friends.” 

Marisa Spyker is a Virginia-based writer and frequent contributor.

On a late-summer afternoon, 

MARC MURPHY
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Bocce under 

the sun

Sizzling oysters 

and soft-shell 

crabs

A cleaning 

station with a 

killer view

MARC MURPHY
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 Bridgehampton’s 

shore, Murphy’s 

relaxation zone  

Pamela Schein 

Murphy and 

daughter Campbell 

Succulents 

lining the 

casually 

elegant table



HOT 
PURSUIT
Murphy fires off  
easy tips for achieving  
grilling greatness 

GREASE THE GRATES 

(CAREFULLY). Before putting 

anything on the grill, run an 

oil-soaked cloth over the grates, 

moving from back to front to 

protect your arms from potential 

burns from oil drips. 

SKIP THE DISHES. “I like to  

grill things like fish and clams  

in tinfoil with a little bit of 

rosemary, garlic, and white wine. 

Wrap the foil up like Hershey’s 

kisses, and serve just like that. 

They require no extra dishes.”

HAVE GO-TO SPICES ON 

HAND. “I always have herbes de 

Provence and za’atar [a mix of 

thyme, sumac, and sesame seed] 

at home. They go with anything: 

meat, vegetables, and fish.”

GET MORE OUT OF YOUR 

GRILL. “When I light up the  

grill, I do as much as possible 

with it. I’ll grill scallions for 

homemade dressing or herbs  

for pesto. Throwing halved 

lemons on the grill also makes 

juicing them a lot easier.”

GIVE KEBABS A FLAVOR 

KICK. “I like to use long rose- 

mary stems as skewers for 

things like shrimp or vegetables. 

Soak them in water first so  

they don’t burn on the grill.”

PLAN IN ADVANCE. “One of 

the biggest mistakes people 

make is not leaving enough time 

to cook. Do as much as you can 

in advance—chop vegetables, 

make dressings, and prep meat.”

SEASON WITH AUTHORITY. 

“When grilling, you want to 

season a little more than usual, 

because you’ll always lose some 

to the flames. But if you’re doing 

a marinade beforehand, never 

add salt, which can dry out the 

meat while it sits.” 

For more of Murphy’s expert tips 

and recipes, pick up his cookbook, 

Season with Authority.
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Grilled Broccoli 

Rabe with Feta  

and Crushed  

Red Pepper

Heirloom Tomato 

Salad with Warm 

Anchovy Vinaigrette

Grilled  

Oysters  

with Tarragon- 

Parsley Butter

Murphy strolls from the 

shore with guest and 

fellow chef Anne Burrell.

The host in his 

happy place

Grilled Broccoli Rabe  
with Feta and  
Crushed Red Pepper
SERVES: 8

ACTIVE: 25 min.

TOTAL: 25 min.

 1  bunch broccoli rabe (about  

1 lb., 5 oz.), trimmed to remove  

tough, thick lower stems

 1/4  cup extra-virgin olive oil 

 6  garlic cloves, sliced 

 1 tsp. crushed red pepper 

 1/2  tsp. kosher salt 

 1/4  tsp. black pepper 

 4  oz. (1 cup) crumbled feta cheese

1. Heat grill to medium (350°F to 450°F). 

Soak broccoli rabe in cold water to cover 10 

minutes; drain. Grill broccoli rabe, uncovered, 

turning once, until florets are slightly charred 

and stems are tender-crisp, 3 to 4 minutes 

per side. Remove from grill, and set aside.

2. Heat 2 tablespoons of the oil in a large 

skillet over medium. Add garlic, and cook, 

stirring constantly, until light golden brown, 

about 1 minute. Add crushed red pepper, 

and cook, stirring constantly, until fragrant, 

about 30 seconds. Add broccoli rabe, and 

cook, stirring often, until warmed through,  

1 to 2 minutes. Sprinkle with salt and black 

pepper, and transfer to a large platter. Top 

with feta, and drizzle with remaining 2 table-

spoons oil. Serve immediately.

Heirloom Tomato  
Salad with Warm  
Anchovy Vinaigrette
SERVES: 8

ACTIVE: 10 min.

TOTAL: 20 min. 

 11 Tbsp. extra-virgin olive oil

 2  large shallots, finely chopped

 4  anchovy fillets, chopped

Pinch of crushed red pepper

 4  Tbsp. sherry vinegar

 10  to 12 heirloom tomatoes (3 to 4 lbs.), 

cut into wedges

 1/2  cup loosely packed fresh flat-leaf 

parsley 

1. Heat 2 tablespoons of the olive oil in a 

small saucepan over low until shimmering, 

30 seconds to 1 minute. Add shallots and  

anchovies, and cook, stirring constantly, until 

shallots have softened and anchovies fall 

apart and dissolve, 2 to 3 minutes. Stir in 

crushed red pepper. Add vinegar, and cook, 

stirring often, until mixture has reduced 

slightly, about 1 minute. Remove from heat. 

Whisk in remaining 9 tablespoons oil.

2. Arrange tomato wedges on a platter,  

and top with warm vinaigrette. Sprinkle  

with parsley, and serve immediately.

Grilled Oysters with 
Tarragon-Parsley Butter
SERVES: 10

ACTIVE: 30 min.

TOTAL: 50 min.

 1 head garlic

 1  cup (8 oz.) unsalted butter, softened

 1/2  cup roughly chopped fresh flat-leaf 

parsley

 1/4  cup roughly chopped fresh tarragon

 1/4 cup minced shallot

 1  Tbsp. lemon zest

 1/2 tsp. kosher salt 

 1/4 tsp. black pepper

 40  oysters in the shell, scrubbed and dry

1. Preheat oven to 375°F. Wrap garlic head 

in aluminum foil, and bake in preheated  

oven until garlic cloves are soft and golden, 

about 40 minutes. Let cool until cool  

enough to handle, about 30 minutes. 

Squeeze cloves out gently.

2. Process butter, parsley, tarragon, shallot, 

lemon zest, salt, pepper, and 2 tablespoons 

of the roasted garlic in a food processor until 

smooth. Chill until ready to use.

3. Heat grill to medium-high (about 450°F). 

Melt butter mixture in a small saucepan over 

medium. Reduce heat to low, and keep 

warm while preparing the oysters. 

4. Grill oysters, covered, until oysters open, 

8 to 10 minutes. Transfer oysters to a serving 

platter, and let stand until cool enough to 

handle with a towel, about 10 minutes. Pry 

open oysters, and place oysters on the half 

shell on the platter. Discard top shells. 

Drizzle warm melted butter mixture over 

oysters. Serve immediately.

Grilled Striped Bass with 
Corn-and-Chorizo Salad 
and Herb Vinaigrette
SERVES: 8

ACTIVE: 30 min.

TOTAL: 40 min.

 5  lb. skin-on striped bass fillets, cut 

into 8 pieces

 11/2 Tbsp. extra-virgin olive oil

 1 tsp. coarse sea salt

 1/2 tsp. black pepper

Corn-and-Chorizo Salad

Herb Vinaigrette

1. Heat grill to medium (350°F to 450°F). 

Lightly coat fillets with olive oil, and  

sprinkle both sides with sea salt and black 

pepper. Place fillets, skin side down, on  

grill. Grill, covered, until fish is white, flaky, 

and tender, 8 to 10 minutes. Remove to  

a plate, and cover to keep warm.

2. Divide Corn-and-Chorizo Salad among  

8 warm plates. Top with fish. Top with  

remaining half of the scallion greens (from 

salad), and drizzle with Herb Vinaigrette.

CORN-AND-CHORIZO SALAD

 8  oz. dry-cured Spanish chorizo, 

chopped into 1/4- to 1/2-in. pieces

 6  cups fresh corn kernels (from 10 to  

12 ears)

 2  tsp. coarse sea salt

 1/2 tsp. black pepper

 2  medium garlic cloves, minced

 4  scallions, thinly sliced, green and white 

parts separated

 1/2  cup reduced-sodium chicken broth or 

vegetable broth

 1/4 cup plus 2 Tbsp. (3 oz.) unsalted butter

 2  Tbsp. chopped fresh basil

 2  Tbsp. chopped fresh tarragon

 2  Tbsp. chopped fresh flat-leaf parsley

Cook chorizo in a medium nonstick skillet 

over medium, stirring occasionally, until  

chorizo is browned and crispy, about 20 

minutes. Stir in corn, and sprinkle with  

sea salt and black pepper. Cover and cook, 

tossing occasionally, until corn is cooked 

through and tender, about 6 minutes.  

Add garlic, scallion whites, and half of the 

scallion greens to the chorizo mixture. Cook, 

stirring constantly, until fragrant, about 30 

seconds. Add stock and butter, and cook, 

stirring constantly, until combined, about 1 

minute. Stir in basil, tarragon, and parsley.

HERB VINAIGRETTE 

 1/4 cup red wine vinegar

 2  Tbsp. Dijon mustard

 2  tsp. honey

 1/2  cup extra-virgin olive oil

 1/4  cup chopped scallions

Whisk together vinegar, mustard,  

and honey in a small bowl. Add  

olive oil, whisking constantly until  

combined. Stir in scallions.
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Grilled Striped 

Bass with Corn- 

and-Chorizo  

Salad and Herb 

Vinaigrette



Grilled Soft-shell  
Crabs with Roasted 
Tomato Salsa
SERVES: 8

ACTIVE: 15 min.

TOTAL: 15 min. 

 16  soft-shell crabs, dressed 

 1/4  cup olive oil, divided

 1  tsp. kosher salt 

 1/2  tsp. black pepper

Lime wedges

Roasted Tomato Salsa

Heat grill to medium (350°F to 450°F).  

Pat crabs dry. Brush lightly with 2 table-

spoons of the oil, and sprinkle with salt 

and pepper. Grill, uncovered, until crabs 

are browned on one side, about 5 minutes. 

Turn crabs, brush lightly with remaining  

2 tablespoons oil, and grill until browned, 

about 5 minutes. Transfer crabs to a plate, 

and serve immediately with lime wedges 

and Roasted Tomato Salsa.   

ROASTED TOMATO SALSA

MAKES: 3 cups 

ACTIVE: 10 min. 

TOTAL: 50 min. 

 4  medium tomatoes (about 2 lbs.), cut 

into thick wedges

 1  large red onion, cut into thick wedges

 2  small or 1 large jalapeño chile

 2  small garlic cloves

 1  cup packed fresh cilantro

 1  Tbsp. chopped chipotle pepper in 

adobo sauce

 1/2  tsp. kosher salt

 1/2  cup canola (or other neutral) oil

 1  Tbsp. fresh lime juice

1. Preheat oven to 450°F. Line a baking 

sheet with parchment paper, and spread 

tomatoes, onion, jalapeños, and garlic  

in a single layer on parchment. Roast in 

preheated oven until onions and garlic  

are charred and soft, 15 to 20 minutes. 

Remove onion and garlic to a plate, and 

roast tomatoes and jalapeños an additional 

15 to 20 minutes, until charred and soft. 

2. Remove jalapeño stems. Process  

tomatoes, onion, jalapeños, garlic, cilantro, 

chipotle, and salt in a blender until smooth. 

With blender running, slowly pour oil 

Grilled Pineapple  
with Mascarpone and 
Pistachio Crumble
SERVES: 8 to 10

ACTIVE: 20 min.

TOTAL: 1 hour 

 1  large, ripe pineapple; peeled, cored, 

and cut into 8 to 10 wedges

 2  Tbsp. extra-virgin olive oil

 4 oz. (1/2 cup) mascarpone cheese

 1/4 cup heavy cream

 2  Tbsp. granulated sugar

 1  tsp. vanilla extract

 1/4 cup honey

Pistachio Crumble

1. Heat grill to high (450°F to 550°F). 

Brush pineapple wedges lightly with oil, 

and place on the grill. Grill, uncovered, 

turning occasionally, until charred, 12 to 16 

minutes. Transfer to a serving plate.

2. Beat mascarpone, cream, sugar, and  

vanilla with a mixer at medium speed until 

mixture is thickened and smooth, about 30 

seconds. Spoon mixture into a piping bag 

with a star tip attached, or into a zip-top 

plastic freezer bag with one corner snipped 

to make a hole. Pipe mascarpone cream 

onto pineapple wedges, drizzle with honey, 

and sprinkle with Pistachio Crumble.

PISTACHIO CRUMBLE

 1/2  cup shelled, roasted, and salted 

pistachios

 3/4  cup (about 3 oz.) all-purpose flour

 2  Tbsp. granulated sugar

 1/2  tsp. kosher salt

 6  Tbsp. unsalted butter, melted

1. Preheat oven to 350°F. Line a rimmed 

baking sheet with parchment paper. 

Process pistachios in a food processor until 

roughly chopped. Add flour, sugar, and salt; 

process just until combined. Add butter, 

and process until mixture is thoroughly 

combined and forms pea-size crumbs.

2. Spread mixture on prepared baking 

sheet. Press gently with damp hands,  

flattening crumble to 1/2 inch thick. Bake in 

preheated oven until crumble starts to 

brown at edges, about 15 minutes. Remove 

from oven, and, using a flat spatula, turn 

crumble, in pieces. Return to oven, and 

bake until crumble is golden brown, 8 to  

10 minutes. Transfer to a wire rack, and 

cool on baking sheet completely, about  

20 minutes, before roughly crumbling. n
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through lid or food chute, followed by lime 

juice, processing until thoroughly combined. 

(If salsa is too thick, add water, 1 tablespoon 

at a time, to reach desired consistency.) 

Add more salt and chipotle, if desired. 

Cover and chill until ready to serve.

Pamela and Marc  

hold court.

Grilled Soft-shell 

Crabs with Roasted 

Tomato Salsa

Grilled Pineapple 

with Mascarpone and 

Pistachio Crumble

NO-HASSLE ENTERTAINING Find more stress-free 

summertime menus at coastalliving.com/grillingmenus

“Life slows down when we’re here, and  

we can really focus on just relaxing, having  

fun, and spending time with friends”
—MARC MURPHY

The Murphys, 

homeward bound

—MARC MURPHY


