Chick Pea and Seafood Stew

Serves 4

Anytime Bacon and Seafood are at the party you know full well it’s going to result in someone engaging in an inappropriate slow dance…it’s just the nature of the beast.  This easy and delicious stew is easy enough to pull of during a weekday but will impress your weekend guests as well….don’t forget to pick up a loaf of bread and a bottle of wine, or two. 

Ingredients

4 thick-cut bacon slices, chopped; I guess you could use turkey bacon but then I would have to come over the house and give you a proper spanking…not the fun kind either. 

1 cup sliced shallots

3 tablespoons extra-virgin olive oil

6 garlic cloves, chopped

1 each 14 1/2-ounce can of tomatoes chopped with the juice

1 cup of fish stock; available at Metro you can also use clam juice

½ cup dry white wine

½ teaspoon saffron threads

2 15-ounce cans chickpeas rinsed and drained  

½ pound of Monkfish cut into 1 inch chunks

½ of medium shrimp cleaned and deveined

½ of Sea Scallops

Salt and pepper

How it’s done

In a large soup pot over medium high heat, cook bacon and shallots until bacon is crisp, about 7 minutes. Add olive oil and garlic; stir 1 minute. Add tomatoes with juice, fish stock, wine, and saffron; bring to boil. Reduce heat; simmer 5 minutes. Add chickpeas and bring to simmer. Cover and simmer for about 5 minutes. Next add the Monkfish, Shrimp and Scallops and simmer for another 5 minutes or until the seafood is opaque.  Season stew to taste with salt and pepper.

