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Spicy Shrimp Stew

Serves 4

What makes soups and stews so intimidating is the laborious nature it takes to make the stock.   However, thanks to modern science and an overabundance of fish heads, your local fishman has turned stock making into a fringe cult…Brothers in Fumè…fell free to join. 
Ingredients

¼ cup of good olive oil…maybe even the Lebanese olive oil from Metro…nice plug…thanks

1 to 2 good pinches of crushed red pepper flakes…or less if you are wearing pajamas that have feet on them…yes, I’m calling you a baby. 
2 medium yellow onions chopped roughly

4 stalks of celery chopped roughly 

4 cloves garlic chopped fine

6 Roma (Plum) Tomatoes seeded and chopped

1 ¼ of fingerling potatoes halved…Hey doesn’t Metro carry…you we do little chef

2 bay leaves
6 cups of Metro homemade fish stock…this nectar is also used in some far eastern mating rituals 

Salt and Pepper 

1 ½ pounds of medium shrimp peeled and deveined…Just call Metro, we will do this for free. 
1 teaspoon of grated lemon zest

½ cup of fresh flat leaf parsley chopped
2 tablespoons of Chiffonade Basil (stacking leaves and cutting thin ribbons crosscut)
Extra olive oil for drizzling 
Bread, to sop up your fond memories with
How it’s done
Heat the ¼ cup of olive oil in a large pan on a medium heat. Add the onions, celery and crushed red pepper and cook for 5 minutes, then add the garlic and cook for another 5 minutes, stirring occasionally, until tender but not browned.
Add the tomatoes, potatoes and bay leaves and pour in the fish stock. Season the soup to taste with salt and pepper and bring to a boil. Reduce to a low heat and simmer for 20 to 30 minutes or until to potatoes are tender. At this point, add your shrimp and cook for 3 to 5 minutes or until the shrimp is just pink and opaque when tested.   Next stir in the Lemon zest, parsley, basil and drizzle in some olive oil.  Season once again to taste with salt and pepper and ladle into four quivering bowls….Note; I’ve enjoyed this dish wearing nothing but a French bread sweater and have had great results…I’m just saying 
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