
 

 

Eve of the Seven Fishes Cioppino 
 
Ingredients: 
 
¼ cup extra virgin olive oil 
1 tsp. crushed red pepper flakes 
2-3 flat anchovy fillets 
6 cloves grated garlic 
1 bay leaf  
2 celery ribs, chopped 
1 medium onion, chopped 
1 cup dry white wine 
14 oz. chicken stock 
32 oz. chunky-style crushed tomatoes 
4 sprigs fresh thyme leaves (no stems) 
1 handful chopped fresh flat leaf parsley 
Kosher salt and freshly ground black pepper 
1 ½ lbs. cod, cut into 2” chunks 
8 lg. shrimp, peeled & de-veined 
8 sea scallops 
16-20 scrubbed raw mussels 
1 dozen scrubbed clams 
3 or 4 fresh (or frozen, thawed) tilapia fillets, cut in lg. pieces & seasoned with a little salt and 
pepper 
1 loaf fresh country bread 
 
 
Directions: 
 
In a large pot, over medium heat, add oil, pepper flakes, anchovies, garlic and bay leaf. Let 
anchovies melt into the oil. Add chopped celery & onion to the pot. Sauté vegetables to soften 
and add wine. Cook down for an additional minute and add chicken stock, tomatoes, thyme 
and parsley. Bring to a bubble and reduce to medium low. 
 
Season cod chunks with salt & pepper and add fresh to the pot and simmer for 5 minutes. 
Shake the pot now and then. 
 
Don’t stir with a spoon or you’ll break up the fish. 
 
Add shrimp, scallops, and clams. Cover the pot and cook 5 minutes. Add mussels and tilapia. 
Cover and cook 5-7 more minutes. Shake the pot every once in a while. 
 
Remove the lid, discard any clams or mussels that don’t open. 
Ladle stew into bowls. Serve with warm country bread. 
 
Can also be served over linguini or angel hair pasta. 

 


