Fisherman’s Soup

8 Servings

Ingredients

1 whole fish, 1-1 1/2 Ibs, cleaned
(snapper, trout, bass, salmon, etc.)

10 cups water

1/2 Tablespoon whole black peppercorns
3 dry bay leaves

salt, to taste

1 large onion, chopped

3—4 carrots, peeled and sliced

3-5 celery stalks, sliced

3 medium potatoes, peeled and chopped
1/2 — 1 Tablespoon each, fresh parsley
and dill, finely chopped
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Directions
1. Make the fish broth by placing the fish in a large stockpot or Dutch oven. Add the water, black peppercorns, dry bay leaves and salt
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to taste. (I also like to add the veggie peels and scraps that you will be using for the soup — onion, carrots and celery. That is

optional.) Bring the water to a boil, reduce to a simmer and cook, covered, for about 20 minutes until the fish is cooked through.

While the fish broth is cooking, prep the rest of the ingredients. Peel and chop the onion and potatoes, peel and slice the carrots,

slice the celery and chop the fresh herbs.

Set the fish aside until it’s cool enough to handle. Strain the fish broth through a fine mesh sieve. Discard the peppercorns, bay
leaves and veggie scraps, if using. When the fish is cool enough to handle, remove the fish meat and set aside to be added to the

soup at the very end. Discard the fish skin, bones and head.

Rinse out the pot that you used to cook the fish broth. Return the broth to the pot and add all the vegetables except the herbs. Add

more water, if you want the soup to be thinner. This is optional. Season to taste with more salt and pepper, if it needs it.

Bring the soup to a boil, reduce to a simmer and cook, covered, for 15-20 minutes, until the potatoes and carrots are tender and

cooked through.

Add the fish meat to the soup and garnish with fresh herbs. Serve hot. Refrigerate leftovers for 5-7 days.
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