Herbed Tomato and Monkfish Soup

If you are looking to Score points with your loved ones and have them obeying your every whim, I suggest you give them money.  But all the same this is a damn good soup that will let them know you still dig them.

Serves 4
Ingredients

2 tablespoons Olive oil

3 leeks white part only, thinly sliced 

4 cloves garlic finely chopped 

1 medium white onion, sliced thin 

4 cups Metro’s homemade fish stock or bottled clam juice

2 cups canned tomatoes, chopped 

1/2 cup dry white wine

2 tablespoons grated orange rind 

2 tablespoons chiffonade fresh basil (cross cut into thin ribbons)

1 pinch saffron threads 

1 bay leaf  

3 sprigs of thyme or 1/2 teaspoon dried 

2 Tablespoons of fresh fennel weed or1/2 teaspoon fennel seed 

1 ½ pounds of Monkfish cut into 1 inch medallions you can also use Halibut, Tilefish, or even cleaned large shrimp

1/4 cup chopped flat leaf parsley 

Freshly grated Romano cheese 

How it’s done 

Heat the oil in a large pot over moderate high heat. 

Sauté the leeks, garlic, and onion until tender, but not browned, about 5 minutes. 

Add the fish stock, tomatoes, dry whit wine, orange zest, basil, and saffron. 

Tie the bay leaf, thyme, and fennel in a small piece of cheesecloth to make a bouquet garni (any bundle of herbs, dried or fresh added to a dish to present their flavors minus their texture) and add it to the pot. 

Simmer covered for 30 minutes. 

Add the Monkfish and simmer until they turn opaque, 3 to 4 minutes. 

Remove and discard the bouquet garni. 

Stir in the parsley and serve immediately, garnished with grated Parmesan. 

Alright all you need now is a salad a piece of bread and a bull whip to stay off your guest’s unwanted love gropes.  

