ZUPPA de PESCE yields 4 to 6 portions




          recipe developed by The Clever Cleaver Brothers®
   2 tablespoons olive oil



   
   
   1 cup rough-cut fresh basil (or 2 

   4 cloves minced garlic



      
                  tablespoons dehydrated basil)

   1 cup thinly sliced Spanish onion




1/2 teaspoon coarsely ground black pepper

   1 cup thinly sliced red pepper

   1 pound sea scallops (the larger ones)



GARLIC BREAD

   1 pound salmon, cut in 2" squares

1/2 pound small clams, prepped & cleaned



1/2 loaf Italian bread

1/2 pound New Zealand Green Lip mussels, 


  
   4 tablespoons butter

      beard removed, cleaned


   


   2 cloves minced garlic

   1 cup clam broth 






   2 cups tomato sauce






1/2 cup freshly grated Parmesan cheese

1.
Heat olive oil in a large plate de satoir or in a medium stock. Add 4 cloves minced garlic and heat for 30 seconds. Add onion and red pepper and heat for one minute.

2.
Add clam juice, tomato sauce, basil and black pepper. Combine. Cook covered for five minutes.

3.
Add the seafood to the pot. Combine, bring to a boil and immediately turn to simmer. Cook for five 

minutes or until the clams and mussels open. Turn off heat and hold covered for service.

4.
In a small sauce pan, melt butter and add 2 cloves minced garlic. Heat for one minute. Slice the Italian bread and spread the garlic butter evenly over bread slices. Broil until golden brown. 

5.
Place a slice of the garlic toast in the bottom of each serving bowl. Place some Zuppa de Pesce over the garlic toast and top with freshly grated Parmesan cheese. ENJOY!

