
SAFFRONED SEAFOOD BISOUE JERSEY JAMBALAYA 

2 s t r i p s  bacon 
314 cup chopped on ion  
2 cups chopped po ta toes  
3 t b s .  b u t t e r  
1 pound cod, c u t  i n t o  b i t e  s i z e  

chunks 
3 pound s c a l l o p s  
3 pound o y s t e r s  ( s h e l l e d )  
1 cup d r y  vermouth 
1 cup clam j u i c e  
3 cups m i  1  k 
1 cup wh ipp ing  cream 
1 tb .  s a f f r o n  
1 dozen mussels 

F r y  bacon i n  dutch oven u n t i l  
c r i s p ,  remove f rom pot ,  crumble and 
s e t  as ide .  I n  same pot ,  cook 
on ions i n  bacon f a t  u n t i l  t ender .  
Add po ta toes ,  cook and s t i r  another  
10 minu tes .  Add b u t t e r  i f  neces- 
sa r y  (bacon f a t  may be enough 
grease).  

Remove on ions  and potatoes and s e t  
as ide.  Add a l i t t l e  b u t t e r  t o  po t  
i f  d ry .  Add f i s h ,  s ca l l ops  and 
o y s t e r s  t o  po t .  Cook and s t i r  3 
minutes.  Remove cod, oys te r s  and 
s c a l l o p s ,  se t  as ide.  

Add vermouth t o  deglaze po t .  Add 
clam j u i c e ,  bacon, onion, po ta toes  
and m i l k .  B r i n g  j u s t  t o  a  b o i l .  
Turn hea t  t o  low; simmer u n t i l  
po ta toes  a re  tender .  Add cream, 
s a f f r o n ,  mussels, oys te rs ,  s ca l l ops  
and cod. Simmer j u s t  u n t i l  mussels 
open t h e i r  she1 1 s. (about  5  
m inu tes )  . 

4 s l i c e s  bacon 
4 cup chopped on ion  
4 cup chopped green pepper 
2 s t a l  ks  c l  e r y ,  s l  i vered 
1 c l o v e  gar1 i c, minced 
2 t bs .  f l o u r  
3 l a r g e  tomatoes, d i ced  
1 8 oz. can tomato sauce 
4 t sp .  thyme 
1 t sp .  d r i e d  b a s i l  
1 tsp .  w o r c e s t e r s h i r e  sauce 
2 Tbs. margar ine  
1 pound f l o u n d e r  - f i  l l e t s  
1 pound s c a l l o p s  
1 pound cod 
3 cups cooked r i c e  
4 t sp .  tabasco sauce 
1 cup minced p a r s l e y  

I n  a  l a r g e  f r y  pan o r  du tch  oven 
f r y  bacon u n t i l  c r i s p .  Remove 
bacon and crumble. I n  bacon d r i p -  
p ings  sau te  onion, green pepper and 
c e l e r y  u n t i l  c r i s p .  Add g a r l i c  and 
s t i r  i n  f l o u r .  S t i r  i n  tomatoes, 
tomato sauce, thyme and b a s i l .  

Add w o r c e s t e r s h i r e  sauce and simmer 
about 15 minutes.  Cut f l o u n d e r  and 
cod i n t o  1 - i nch  p ieces.  I n  ano ther  
10 i n c h  f r y  pan m e l t  margar ine.  
Add f l o u n d e r ,  s ca l l ops  and cod. 
Saute and s t i r  about 5 m inu tes .  

Combine f i s h  and cooked r i c e  w i t h  
vegetab le  m i x tu re .  Add tabasco 
sauce. Simmer uncovered over  low 
heat  f o r  about 10 minutes,  s t i r r i n g  
occas iona l  l y  . S p r i n k l e  w i t h  par -  
s l ey .  Serves 6 t o  8. 
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SEAFOOD SOUPS, CHOWDERS, AND STEWS 

I t s  w i n t e r  and now i s  t h e  season t o  
t r y  t he  f reshes t  ca t ch  o f  t he  day 
transformed i n t o  a ho t ,  steamy 
chowder, soup, o r  stew f rom the  sea 
t o  warm t h e  cock les  o f  your hea r t !  
Hot seafood soups and stews banish 
t he  c o l d  of a w i n t e r  evening and 
o f f e r  a sense o f  reassurance and 
conso la t ion  a f t e r  a weary day. 
French peasants l i v i n g  i n  t he  
Midd le  Ages p rov ided  t h e  f i r s t  
i n s p i r a t i o n  f o r  soup as we enjoy i t  
today and f o r  hundreds o f  years t h e  
evening meal i n  France was known as 
" l a  soup". Seafood soups and stews 
make you f e e l  we1 corned, comforted, 
and nourh i  shed, whi 1 e reduc i  ng 
pressure i n  t h e  k i t c h e n  s ince  they  
can always be prepared a day o r  two 
i n  advance. The f i n i s h e d  product,  
l ong  simmered and r i c h  f l a v o r e d  i s  
always an en joyab le  d e l i g h t .  Enjoy 
t he  bounty o f  t h e  sea i n  these 
d e l i c i o u s  soups and stews. 

HEARTY JERSEY CLAM CHOWDER 

can ch icken b r o t h  ( p i n t  s i z e )  
potatoes - d i c e d  
c a r r o t s  - s l i c e d  
c e l e r y  s t a l k s  - s l i c e d  
gar1 i c  c l o v e  - minced 
onion - chopped 
green pepper - chopped 

13 tbs .  b u t t e r  - me l ted  
1 small can corn  i n c l u d i n g  l i q u i d  
1 6 oz. can o f  chopped clams - 

i n c l u d i n g  l i q u i d  
1 tb .  thyme 
4 t sp .  sage 

dash o f  cayenne 
3 cups ho t  wa te r  
23 cups tomato j u i c e  

I n  ch icken b r o t h  cook potatoes,  
c a r r o t s  and c e l e r y  u n t i l  s o f t .  
Pour i n  l a r g e  soup po t ,  add g a r l i c .  
Saute on ion and pepper i n  b u t t e r  
toge ther  f o r  two minutes. Add r e s t  
o f  i n g r e d i e n t s  and simmer about 15 
minutes. Serves s i x .  

Note: Th i s  chowder i s  even more 
d e l i c i o u s  t h e  second day a f t e r  
p repa r i  ng ! 

Jersey Fresh 
Seafood 

Fillct it, 
saute it, 
bike it,  
cnkc it, 
hmil it, 
foil i t .  
fry it, 

but try it. 

SEA BASS STEW 

3-4 medi um s i z e  sea bass 
1 pound can o f  tomatoes 
1 medi um on ion  - s l  i c e d  
1 medium green pepper - d iced  
1 24 oz. j a r  o f  s l i c e d  mushrooms 
1 tsp .  s a l t ,  pepper t o  t a s t e  
$ t sp .  of bas i  1 
1 bay l e a f  
2 cups of canned potatoes - s l  i c e d  
2 tsps. o f  b u t t e r .  

F i l l e t  sea bass and cu t  i n t o  b i t e  
s i z e  p ieces,  se t  as ide.  

Saute on ions and peppers i n  f r y i n g  
pan and add d ra ined  tomatoes and 
mushrooms. 

S t i r  i n  s a l t ,  pepper, basi  1, and 
bay l e a f ,  simmer 3 t o  5 minutes. 

Add f i s h  and dra ined potatoes.  
S t i r  and cover f r y  pan. Simmer 
10-15 minutes . Serves f o u r  peopl e. 


