Monkfish Soup with Crostini and Aioli 

Serves 4

When the encumbrances of this big blue marble seems to weighty for even the strongest of our fellow travelers, some may find themselves taking solace in the “bottle”.  Dare I suggest finding real clarity in the bottom of a bowl of soup…I’m just saying

Ingredients

For Monkfish Soup

1 1/2 pounds of Monkfish cut into 1½ inch chucks: you could use with great success Grouper or Halibut

1/4 teaspoon saffron threads 

2 tablespoons olive oil 

1 medium white onion, chopped 

1 clove garlic, minced 

1 carrot, chopped 

1 celery stalk, chopped 

6 cups fish stock or clam juice 

Coarse salt and freshly ground pepper to taste 

2 tablespoons chopped Italian parsley 

1 loaf French or Italian bread, sliced and toasted 

For Aioli

1 large egg 

1 large egg yolk 

2 cloves garlic, minced 

1/2 teaspoon kosher salt 

A few grinds of white pepper 

1 teaspoon lemon juice 

3/4 cup extra-virgin olive oil 

1/4 cup safflower oil

How it’s done 

For the Aioli

Combine the egg, yolk, garlic, salt, pepper and lemon juice in a blender. With the motor running, very slowly pour in the oil. Transfer to a bowl and refrigerate until ready to use.

For the Soup

Sprinkle the saffron threads into half a cup of water and set aside.

Meanwhile, heat the olive oil in a heavy casserole or stock pot. Sauté the onion, garlic, carrot and chopped celery stalk until soft and golden. Add the fish stock or clam juice to the vegetables with the saffron water and cook, uncovered, for 15 minutes.

Add Monkfish, and cook four to five minutes. Remove from heat, season with salt and pepper and sprinkle with parsley. Serve the soup in heated bowls, passing the bread and aioli separately.  Did my spoon just give me a soul kiss? Yes it did…enjoy

