Cooking Time: 15 mins
Preparation Time: 15 mins
Servings: 4

PRINTTHIS RECIPE

Seatood lovers wilbethrilled with m;s
exotic mix of flavours accompani
a rich, creamy sauce.

Ingmdmms
Kerrymaid Whipping Cream

T mand

550 Mixed seafood (such as cod, salmon and
prawns, cockles, mussels)

Butter

409
sths Chopped garlic
4tbs Spring onions, finely chopped
120ml Dry white wine
Ltsp  Lemon zest
#tsp Salt
100g  Freshly chopped tomatoes, with the jices
Ltbs  Chopped chives
Sprinkle of fresh saffron strands

I B Reymao Redfire g8 s

Method:
1. Wash the fish and cut into Scm (2in) pieces. Wash the prawns and
rémove shells. Wash the mussels and remove the beards and wash the
cockles

2 Mot 209 of bt i g fngpan Addth gk and fy ok
just starting to

Sohdd th sesfod, sprmg ‘onions, white wine, fish stock and lemon
zest

4. Cover and simmer or two minutes.
5. Remove the seafood and keep warm.

6. Add the tomatoes, saffon, chives and cream.
7. Simmer for just two minutes more.
8.t in the remaining butter.

9. Return the fish and simmer for 1 minute.
10.Serve immediately in warm bowts,
‘garnished with a fow sprigs of herbs.
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