
1.	 In a wide pot gently fry the garlic and the parsley with  
	 ½ cup of extra virgin olive oil. 

2.	 Add the whole fish sprinkled with salt — add the cockles,  
	 mussels and pour in the wine. 

3.	 Cover with a lid and simmer for a couple of minutes.  
	 Add the cherry tomatoes, olives, capers and the stock. 

4.	 Simmer for 12 minutes then add the potato and simmer  
	 for another 5 minutes.

5.	 Serve with a few toasted artisan style bread slices.

Buon Appetito!

• 	 1  med ium to  l a rge  

f re sh  gu r na rd  f i sh  gu t ted

• 	 3  c loves  o f  ga r l i c 

• 	 ½ cup  o f  chopped  

I t a l i an  pa r s ley

• 	 12  f resh  musse l s

• 	 12  f resh  cock les

• 	 12  sma l l  gour met  pota to  

p re -cooked  in  sa l ted  wate r

• 	 ½ g las s  o f  wh i te  w ine

• 	 1  t i n  o f  che r r y  tomatoes

• 	 1  cup  o f  vegetab le  o r  f i sh  s tock

• 	 ½ cup  o f  mar ina ted  mixed  o l i ves

• 	 1  tbsp  o f  caper s
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FISH

WHOLE GURNARD 
with cherry tomato in “acqua pazza”

WHOLE GURNARD
with cherry tomato in “acqua pazza”


