Bouillabaise with fish and shellfish serve 4

Ingredients:

Shrimps

Scallops

White fish(cod or halibut)
Clams

Mussels

Stock:

Butter unsalted
Carrots,diced

Celery stalks, diced
Fennel bulb cored and diced
Onion, diced

Ginger minced

White wine

Fish stock

Vegetable broth

Saffron

Method:

Served with

Crusty bread
150g

12
12

50g+ 40g
75g
150g
150g
150g
40g
125ml
175ml
1.25L
pinch

1. Inalarge saucepan, melt 50g butter, add vegetables,ginger and saute until softened.

2. Remove vegetables from the pan, add clams, mussels and fish stock to simmer until the
shellfish open. Remove shellfish from the pan and set aside.

3. Heat 40g butter, saute shrimps and fish in the pan util cooked; 2-3 minutes. Remove
shrimps and fish. Add the scallops and cook for 2-3 minutes.

4. Combine wine, ginger, vegetable broth and saffron and reduce by half; whisk in butter.

5. To serve, arrange vegetables and seafood in serving bowls and pour in broth, serve

immediately.
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