Spanish Fish Stew


This great recipe is from the Border Grill. I first tasted it at a promotion that Mary Sue Milliken and Susan Feniger did at the neighborhood Whole Foods, and it was good enough that I made it for the first time for a dinner party. A big risk, but it turned out great. No, a lot better than great.


The best thing to do is to get the broth going before your guests arrive, and have it simmering while you hang out and chat. When you’re ready to eat, throw in the fish and chow down. But be warned; it takes about an hour and a quarter to get the broth ready, since it takes forever to get the tomatoes boiled down. This recipe is a big time-consumer, but well worth it.


I used half again as much saffron, thyme and lemon juice as called for here, and it was fantastic. Woof!

1/2 cup olive oil

2 medium onions, finely chopped

4 large garlic cloves, minced

2 red bell peppers, cored, seeded, and julienne

2 ounces prosciutto, julienne

3 pounds ripe tomatoes, peeled, seeded, and chopped

1/2 cup slivered almonds, toasted and finely chopped

1/2 teaspoon saffron threads (could this stuff  be any more expensive?)

1 teaspoon dried thyme

2 sprigs fresh rosemary

2 teaspoons salt

1/2 teaspoon freshly ground black pepper

1/2 teaspoon red pepper flakes

1 cup dry white wine

3 1/2 cups fish stock

juice of 1/2 lemon

2 1/2 lbs. thick filet of halibut, or a fish of similar texture

6 lemon wedges, for garnish

wedges of grilled country bread for serving


Heat the olive oil in a large soup pot over medium heat. Saute the onions until translucent. Add the garlic and red peppers and cook 5 minutes more, until softened. Stir in the prosciutto and cook 3 minutes longer, stirring occasionally. Add the tomatoes and increase the heat to medium-high. Cook, stirring frequently to prevent scorching, until the liquid has evaporated. 


Stir in the chopped almonds, saffron, thyme, rosemary, salt, black pepper, red pepper flakes, and white wine. Boil until the white wine has nearly evaporated.


Pour in the fish stock and lemon juice. Bring to a boil and cook 3 to 5 minutes. If you’re preparing the broth ahead of time, this is the point to bring the heat way down to ultra-low, and let it simmer. 


When you’re about ready to eat, chop the fish up into squares about 1 1/2 inches, and after bringing the broth back to boil, add the fish and cook 3 to 5 minutes longer, until fish is done. Adjust seasonings and remove rosemary sprigs. Serve family-style in soup bowls with lemon wedges and toasted bread.

Makes 6 servings.  For 4 servings, make the same amount of broth, and about 1 1/2 pounds of fish.

