Weekday Seafood Soup

If you are looking for a recipe to slow the pace of your life and take ownership of your family and friends undying admiration, this is it.  And if you are one of the fortunate ones who might have this as a leftover, consider yourself vaccinated against the I’m bored out of my gourd virus

Ingredients 

Serves 4 

1 tablespoon olive oil 

1 yellow onion, halved, finely chopped 

1 red bell pepper halved, deseeded, finely chopped 

3 garlic cloves, crushed 

1 15 oz. can diced Italian tomatoes 

1 1/2 cups fish stock yes of course we make fish stock at Metro…and yes the rumors are true it is commonly called liquid Viagra. 

Pinch of saffron threads 

1 dried bay leaf 

2 each 2 inch strips of lemon rind 

1 ½ pounds of firm whitefish cut in ½ cubes.   Your choices here are endless: Halibut, Cod, Monkfish, Snapper, Grouper, and who says you can’t use Shrimp and/or Scallops. Alright, with these infinite possibilities does anyone but me feel the empowering rush to take piano lessons or maybe a second language…sorry I got caught up in it.  

1/2 cup finely shredded fresh basil 

Freshly ground black pepper

How it’s done 

Heat the oil in a large saucepan over medium heat. Add the onion and red pepper and cook, stirring, for 10 minutes or until onion softens slightly. Add the garlic and cook, stirring, for 1 minute or until aromatic. 

Add the tomato, fish stock, saffron, bay leaf and lemon rind. Bring to a boil. Reduce heat to low and simmer, covered, for 15 minutes or until soup thickens slightly. 

Add the fish and cook, uncovered, for 5 minutes or until fish is just cooked. 

Ladle the soup among serving bowls. Sprinkle with basil and season with pepper. Serve immediately.  as you probably figured out on your own that if you couple this soup with a crusty loaf of bread it transforms itself from a meal to a full on drug induced fix. Enjoy

