Halibut Stew
Serves 4

If some of you are a bit squeamish about inter species cooking please refrain from reading this recipe.  I on the other hand, not only condone but celebrate the freedom and passion that can only be experienced when diverse ingredients writhe in a heated culinary rapture

Ingredients  

2 to 3 slices of thick cut bacon….there I said it.  Let it be known this humble fish monger digs on swine…damn, I only wish they could swim better, then I could sell them at the store
1 small  onion - diced 
2 med carrots - peeled and chopped into 1/4 in pieces
2 celery stalks - sliced in 1/4 inch slices
2 cloves garlic - minced
1 tsp. dried thyme
1 tsp. dried basil
6 to 8 oz beer….it’s ok, I won’t look, chug the rest you animal
hot sauce this ones up to you pick your favorite 
1 28 ounce can of tomatoes chopped with juice
1 cup of tomato sauce 
2 cups chicken stock of course you can use fish or vegetable stock
8 small new potatoes- washed and  quartered
1 ½ pounds of Halibut fillet skinned and cut into ¾ inch cubes. You can also use Cod, Grouper, Hake, Haddock or even Salmon
 salt and pepper  to taste 

How it’s done

In medium frying pan sauté bacon until crisp. Remove bacon and drain on paper towels. Do not dump out the fat. 
In the bacon drippings sauté the chopped onion, carrots, celery and garlic for 5 minutes until softened. Add thyme and basil and sauté until veggies start to brown, about 4 more minutes. Deglaze the pan with the beer and pour all ingredients into a large soup pot. Add the tomatoes, tomato sauce, stock and 3 shots or more of hot sauce to the soup pot. Crumble the reserved bacon and add to the pot. This is your soup base
Bring the base to a simmer. Add quartered new potatoes and cook for 8 to 10 minutes at a very low simmer. Add fish cubes and cook 8 minutes more. Taste and season with salt and pepper.  Ladle out this love fest and realize you just opened a door of culinary mischief that you might want to close but can’t ever again.
