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Easy Tomato and Fish Soup 

Serves 4
Remember fellow travelers, you don’t have to announce to the world how easy this delectable soup was to make…in fact, let it be our little secret like the time you went on Google to see if there were any pictures of your old high school flame…yeah, I know you did that…next time just see if they are on facebook. 
Ingredients
4 tablespoons olive oil

¼ pound of Pancetta (Italian bacon) chopped coarsely
1 bunch Scallions sliced thin

1 pinch of crushed red pepper flakes
2 cloves garlic crushed 
1 bay leaf
2 pounds of Roma (Plum) Tomatoes chopped 
3 cups Fish Stock or Chicken Stock…Made with Love at Metro

1 ½ pounds of assorted fish Monkfish, Cod, Halibut cut into 1 inch cubes…Let a Metro associate help you with your selection…this will be a delightful journey
Salt and Pepper

1 small bunch of fresh flat leaf parsley chopped 
How it’s done
In a 3 quart sauce pan heat olive oil over moderate heat until hot but not smoking, and then cook pancetta, stirring occasionally, until beginning to brown, 1 to 2 minutes. Add scallions, garlic, crushed red pepper and bay leaf and cook, stirring occasionally, until scallions are tender and lightly browned, 6 to 8 minutes. 

Next add chopped tomatoes, fish stock, salt and pepper and simmer, partially covered, until tomatoes are tender, 15 to 20 minutes. Discard bay leaf and season soup with salt and pepper. 
Next add the fish to the pan and simmer for 6 to 8 minutes until fish is just opaque.  Finally gently stir in parsley and then season to taste with salt and pepper.

To serve, ladle your concoction of brilliant love into four bowls and drizzle with good olive oil.

I know what you’re thinking, is this really happening or did I just make an delicious homemade soup for dinner in under an hour…before you pinch yourself, see if any of your dinner mates would like to do it for you, instructing them playfully on where and how hard to pinch…I just caught you biting your bottom lip you naughty chef. 
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