Troop 5152’s Famous San Francisco Cioppino

(Fish Stew)

Put in a ziplock baggie and take with you:

2 tsp dried oregano

1 tsp marjoram

½ tsp rosemary

½ tsp dried hot red pepper flakes

1 ½ tsp salt

½ tsp black pepper

2 tsp Knorr Chicken Bouillon powder

6 garlic cloves (to be chopped there)

Heat in a big pot and boil for 20 minutes till the onion is soft:

Lg. Can tomato juice

Lg. Can chopped tomatoes

1 bottle clam juice

1 onion chopped

(6 chopped garlic cloves that you brought from home)

(spice packet that you brought from home)

Add one at a time, in order, and cook for given time, “chopped” means into bite sized pieces:

1 lb chopped chicken tenders, cook 5 minutes (for the girls that didn’t like fish)

1 lb chopped red snapper, cod or rockfish, cook 3 minutes

2 lbs shrimp, shelled and deveined but uncooked, cook 2 minutes

Put these in at the same time and cook just till the shells of clams and mussels pop open:

2 king crab legs cut into enough pieces so everyone gets one piece (pieces are about 2” long, I had the butcher at the Safeway do this for me)

½ lb clams

½ lb mussels

Serve in bowls with plenty of crusty sourdough bread! Serves 12-18 hungry girls and leaders.  Took about 45 minutes to prepare and cook.
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