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Ingredients 4 Portions
 = Kot�nyi Produkte

120 g T�rhony� (egg b�rley),

homem�de

200 g S�lmon, filleted

200 g Monkfish

200 g Dogfish

4 pcs. Gi�nt pr�wns

4 pcs. Red deep-se� cr�bs

8 pcs. Mussels

Mirepoix

Pot herbs

1 Spl�sh of vineg�r

1 pcs. Onion, finely diced

1 pcs. Leek

3 tbsp. Oil

1 l W�ter

Fish bones

10 pcs.  Pepper Bl�ck, Whole

1 pcs.  B�y Le�ves, Whole

1.5 tbsp.  P�prik� Speci�l Sweet

1 pinch  G�rlic Gr�nules

1 pinch  Se� S�lt, Co�rse

Fish �nd Shellfish in P�prik�

Broth

40—50 Min

Prep�r�tion

1 W�sh the fish bones, then �dd to � pot of cold w�ter with the s�lt, g�rlic,

b�y le�ves, pepper �nd mirepoix.

2 Simmer for 20 minutes, then dr�in. He�t the oil, �dd onion �nd cook

through, �dd t�rhony�, stir in Kot�nyi ground p�prik�, then degl�ze

immedi�tely with � spl�sh of vineg�r.

3 Fill the pot with fish broth. Add the t�rhony� �nd cook until �l dente.

4 Add the pieces of fish, shellfish �nd mussels, bring briefly to the boil �nd

�llow to infuse.

5 Add soup herbs.


