John’s Fish Soup
aka Bouillabaisse
Friday, October 17, 2008

Chop 4-6 cups onion & celery & red/yellow pepper

Add about 2 cups of chopped Sun Dried Tomato

Put in a soup pot with some Olive Oil

Add some Costco Taco Sauce

Add some Costco Montreal Steak Seasoning

Add some Italian Seasoning

Add some Costco Fresh Ground Garlic

Cook for Awhile to brown the vegetables

Add a box or 3 of French Onion Soup (Costco)

Add a can or 2 of Mushroom bits (with juice)

Add a can of Crab Meat (with juice)

Cook for Awhile until boiling

Add 4-5 pounds of assorted Fish

 - Salmon & white fish & scallops & shrimp

Cook for Awhile until boiling

Serve (should be enough for 6-8 people)

The way I do it, it makes about 1.5-2 gallons

Side dish is grilled garlic bread – or serve soup in hollowed out “bread bowls” for “presentation”

John’s Turkey Stew (too thick to be soup)
Tuesday, December 09, 2008

Butterball (or similar) Turkey for better stock

Cook turkey upside down in a baker bag

 - This keeps the white meat tender

 - Cook according to baker bag instructions

 - 22 Lb UN-stuffed turkey takes 4 hours @350

All broth into the stew pot (careful opening bag)

Remove meat for serving (leave some on bones)

All bones and “trim” into the stew pot

Everything except the “gobble” into the stew pot

Boil 2-4 hours so the meat falls off the bones

Put in the ‘fridge over night

Skim the fat off the top the next day

Heat so it is liquid again, then de-bone

Add spices to taste (a bit of Italian & “whatever”)

Add 1-2 cups of Harvest Medley rice (Costco)

 - or your choice of wild or regular rice

Boil for about one-half hour to partly cook the rice

Add chopped carrots and cook about one-half hour

Add soft vegetables (celery, onion) for one-half hour

Depending on turkey size should be about 2 gallons 

