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A Spicy Seafood and Chickpea Soup

Serves 4-6 

Alright I get it, you don’t want to make soup because you don’t have the time to stand over a pot of boiling carcasses for an hour…unless of course it’s the guy who stole my parking spot the other day at the Mall…sorry, I tad too revealing.  But seriously, we at Metro make all natural stocks that are sold lovingly out of our freezer, so the hard part is done.  Let’s get your soup on little chef. 

Ingredients

½ pound of Monkfish cut into 1 inch cubes
½ pound Medium Shrimp peel and deveined tails removed

½ Cod or Hake Fillet cut into 1x2 inch chucks 

3 tablespoons olive oil 
1 Jalapeño pepper seeded and finely chopped…of course you could omit this but then we would call you a big Nancy…and not Nancy Sinatra…that chick rocks
3 cloves garlic, minced

2 large Leeks halved lengthwise and sliced thin; white and light green part only 
1 ½ cups of chopped celery
2 cups fish stock…No worries Metro Made it already and it’s in the freezer section
1 28-oz. can diced tomatoes in juice

2 cups dry white wine

2 cans (14 ounce) Chickpeas rinsed and drained
Salt and pepper
½ cup of fresh chopped Cilantro leaves 

How it’s done 

Heat a large soup pot to medium heat and sauté the garlic, leeks, pepper and celery until translucent about 3 minutes.  Next add the white wine and cook for about 5 minutes; then add the fish stock and tomatoes and bring to a boil and let cook for 5 minutes.

Lower the flame to a medium high and gently add the seafood; simmer for about 8 minutes.  Lastly add the chickpeas to the soup and just warm through; season to taste with salt and pepper
To serve ladle soup into deserving bowls and garnish with the chopped cilantro. And should your culinary instincts not pick up on the fact that a loaf of crusty bread would be a must with this meal, then allow me the honor to compassionately tap on your forehead with the palm of my hand.[image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
