Easy Cod and Spinach Soup

Serves 4

With a loaf of bread and Tossed Salad from Metro (Shameless self Promotion) you will birth for your family and loved ones, soup on a weekday….”are you drunk fishman?”…”no just a little buzzed, but hey no judging”

Ingredients

4 tablespoons of unsalted butter

1 cup of chopped yellow onion

1 cup of chopped sweet red pepper chopped

1 quart chicken stock…We make our own at Metro…and we sell it. (Mark is a capitalist pig)

3 cups (packed) Spinach sliced in thin pieces

½ cup of heavy cream

1 good pinch of crushed red pepper flakes

1 ½ pounds of Cod fillet, (skinned) cut into 1 inch pieces.  You can also use with great success, Halibut, Hake, Grouper or Snapper

2 tablespoons Basil chiffonade (cut crosscut into thin strips)

Salt and pepper

How it’s done

Melt butter in heavy large saucepan over medium heat. Add red pepper and onion and sauté until almost tender, about 3 minutes. Add chicken stock, spinach, cream and crushed red pepper. Cover pan and simmer until spinach is tender, about 3 minutes. Add fish pieces and simmer uncovered until just opaque in center, about 3 minutes. Mix in basil. Season soup to taste with salt and pepper.  When you taking your final taste make sure somebody is watching: bring spoon to mouth, gently blow on spoon, sip soup, turn wink and do you best Tiger Woods fist pump.  Or just a free style soup dance will work.

