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REGIONAL CUISINE: HEATHER ROLAND

Bay of plentiful seafoo

RECIPES

west of the Mississippl River,

wter and |
have just
returned

after o wanderul
menth in Canadu
anid USA whero
nur slsters live,

A big thank
you to those
responsible for
writing my co-
L while T hivve
beeit away,

Laist Tuesday
WE WETE i San
Francisco,

It was the only day we spent on
OUE W S0 We were redl tonrists
in this lovely vity.

We, naturally, eaught the cable
car Lo Fisherman's Whar and
selected Seomin's Restaurant for
lanech,

It was divine.

Peter chose the dish which Lam
sharing with yon this week,

Here is some information about
Seoma's as it 54 MUST If you're

. Vigiting San Francisco,

In 1965, brothers Al and Joseph
Seoma teok over a six-table coffes
shap (o serve fishermen on the
whitr],

Using their mother's recipe
callectnn, the Seoma brothers®
humble cafié hecame so popular
Fhut it is now one of the highest
volume independent restaurants

The restaurant is very environ-
uentally conscious,

Last weekend thers wias o
riizjor oil spill in the San Frones-
cor Bay and it was made clear that
there wonltl be no serving of fish
or shellfizh that tame from any
walers affected by any recent ofl
spill.

For example, #ll petrale, snap-
per and Dungensss erab came
from the Pacifie, Narthwest and
British Columbia,

The swordfish is from Southern
Culifornia and the calamari is
from Monterey, California.

This recipe, Scoma's Laxy Man's
Cioppini, s the first recipe the
Seoma rothers usad,

1t {5 & 1) stew and a favourite
recipe in the San Prancisco tradi-
Fiom,

The aetual title of the recipe
Peter ordered was “Ciopgping Alla
Peseatore™ bat that comes with the
eraly in the shell - henegthe title
of *Lazy Man's Clopping when the
dish is gerved mings the E:g.lll
shell. &

There is a wehsite which B:ves
you e mice overview of the restau-
rant with its beautifol position in
Fisherman's Wharf overlooking
the San Frangiseo Bay with Al-
cuiraz In sight,

The weth address is @, seo
THAEC0m

Scoma’s

W 1 teblespoon aarlic
B 1 large white or yellow onlon, chopped
B % cup dry white wine

B 1 teaspoan fresh oregano, chopped
W1 ablespoon fresh basil, choppad
B2 -cups fish stock or elam juice

W G cups of your favolrite tomato sause

Lazy Man’s Cioppino

W1 1b rock cod cut into 1" cubes

W 1.5 |bs Manila clams

W 12 oz prowns (deveined and peeled)
W 1 Ib cooked orab meat

W £ oz bay shrimp

W12 0z seallops

W Eait and pepper

Serves 4-4

Preparation time: 3045 minttes

Cooking time; 30-10 minutes

Procedure:

Heat olive oil over medinm heal and cook garlic for
one minute. Add the onions and let them swent for bwo
or three minutes.

Turn heat to high and add the wing to deglaze. Cook
for 2-3 minutes (or antl reduead in kalf) then reduce
Bt to medinm.

Add fresh oregang and basil Add the tomato sance
and bring o a hoil. Slowly add fish, shelifish, and
shrimp meat.

Bring the clepping hack to a boil and simmer for 5-7
minutes or unttl il the seatood s cooked. Adil cooked
cral meat.

Thin the cioppino to your lking with fish stock or
clam judee. Adjust the seasoning with sall und pepper
Serve in a large bowl with fresh sourdoogh hread

ancl enjoy. The dish is a natural with most kinds of
prasta such as linguine, angel hale, fettucein or penne.

Bon appetite,

Chef Sieve Scarabosio



