BOUILLABAISSE yields 6 to 8 portions (approximately 1/2 gallon)

                                   recipe developed by The Clever Cleaver Brothers®
   2 tablespoons butter




   1 pound mussels, scrubbed




   

   4 cloves minced garlic



   1 pound small shrimp peeled, deveined & butterflied
   1 cup thinly sliced onion



1/2 pound red snapper, cut in 2-inch strips

   
      

   1 cup sliced carrot




      juice from 1/2 lemon




   1 teaspoon thyme





      

   2 tablespoons chopped fresh parsley

       ROUILLE SPREAD




   1 bay leaf







     pinch of saffron or paprika



  1 cup mayonnaise
1/4 teaspoon black pepper




  2 cloves minced garlic



   

   1 cup crushed tomatoes




      pinch of powdered saffron or paprika
   


1/4 cup Sambucca




 
1/8 teaspoon cayenne pepper


      
   
   6 cups fish broth or chicken broth



1/4 teaspoon salt




1/2 pound squid, cleaned & cut in rings


      sliced French bread, toasted





   

     





                  
1. 
In a bowl, mix the Rouille Spread ingredients (except, the bread) and hold for use.

2.
In a stock pot, melt butter. Add garlic and heat for 30 seconds. Add onion, carrot, thyme, parsley and bay leaf. Cook for three minutes.

3.
Add saffron, pepper, crushed tomatoes, sambucca and fish broth. Bring to a boil and add squid, mussels, shrimp and red snapper. Combine and cook until the mussels open. Add lemon juice.

4.
Pour the soup and seafood into your serving bowls. Heap some Rouille on the toasted French bread and float in the bowls of soup. Enjoy delicious Bouillabaisse..

