CLEAVER STYLE FISH STEW yields 4 portions



                                          recipe developed by The Clever Cleaver Brothers®
   2 tablespoons butter





1/2 teaspoon thyme leaves

   2 cloves minced garlic




1/4 teaspoon coarse black pepper

   1 cup sliced carrots





1/4 teaspoon Worcestershire sauce

   1 jar pearl onions, drained (or 1/2 cup

   
   1 pound of fish cut in 1" cubes (snapper,  

      diced onions)




      
      cod or haddock)

   2 cups potatoes cut in 1" x 1" cubes


1/2 cup whipping cream

1/4 cup flour





   
   1 tablespoon chopped fresh parsley

   3 cups chicken or fish broth

1.
In a large sauce pan, melt the butter over medium heat. When hot, add the minced garlic and heat for approximately 30 seconds.

2.
Add carrots, onion and potato. Combine and sauté for one minute.

3.
Add the flour. Mix and heat for one minute but DO NOT BROWN.

4.
Add the chicken broth or fish broth and combine. Bring to a boil and immediately turn to simmer. Cook just until the potatoes begin to soften (approximately 10 minutes).

5.
Add thyme, black pepper, Worcestershire sauce and cubed fish. Combine and simmer until the fish is 
cooked (approximately 10 minutes). NOTE: do not stir or the fish may break apart.

6.
When fish is cooked, carefully mix in the whipping cream and chopped parsley. Keep warm for 

service but DO NOT BOIL. Enjoy with some French or Italian bread.

