The Sailing Chef

Ingredients:

Fish & crab
Soup

- 5small live crabs
- 3fish (filleted and cubed)

- 1 onion chopped

(Bovuillabaisse

Style)

- 1 bell pepper chopped

- 1 green pimento

- 1 cup of celery with leaves chopped
- 1 can of diced tomatoes

- Some bay leaves, dill and marjoram
- 1 cup of fresh coriander

- 2liters of water

Preparation:

Saute the onions with oil in a pot for 5 minutes
over high heat until are golden. Add bell
pepper, green pimento, celery, and spices
and simmer for 5 another minutes. Add the
water and tomatoes. Once boiling add the
crabs whole and live, and the fish carcasses.
Simmer over low heat for 20 minutes lid on.
Remove the crabs and carcasses add the
cubed fish into the pot for 6 minutes. Serve
the soup in a bowl. Garnish with the
coriander.

MR G AN E

Bon Appetit!




