
BEST BRODET (FISH STEW)
This is the best Brodet or fish stew in our opinion. Tasty stew made of shrimp, mussels, fish, herbs, and

potatoes. Simple preparation for a Jadran classic.

SERVES 4 PEOPLE
PREPARATION: 10 MINUTES

COOK: 40 MINUTES
TOTAL TIME: 50 MINUTES

VEGETABLES
Place a large pot over medium-high heat. Add the olive oil,
diced onion, diced celery, and diced fennel. Cook for 5 minutes
over low heat, stirring occasionally. Add the minced garlic, bay
leaf, and lemon peel. Continue to cook for 5 minutes over low
heat, stirring occasionally.

ADD THE TOMATO AND FISH STALK
Roughly chop the tomatoes and add them to a pot along with
the tomato sauce and wine. Stir, and cook for 5 minutes at high
heat for the alcohol to evaporate. Pour in the fish stalk, add the
parsley, season with salt and pepper, and continue to cook for
10 minutes.

COOK THE POTATOES
While the fish stew is cooking, cook the potatoes separately.
Peel  the  potatoes  and  cut  them  into  larger  pieces,
approximately 2 cm x 2 cm (1-inch x 1-inch). Add to a pot of
salted boiling water.  Cook for 12 -  14 minutes or until  the
potatoes are almost cooked.

ADD THE FISH TO THE STEW
Add the mussels, shrimp, and drained potatoes to the pot with
the vegetables and liquid. Stir, then place the fish fillets on top.
Gently dip the fish into the stew until at least half covered in
liquid. Cover with a lid and simmer for 8 - 10 minutes, or until
the mussels are cooked. Before serving, sprinkle with chopped
parsley.

SERVE
Divide the fish stew between four plates. Carefully take the fish
from  the  pot  using  a  fish  spatula  or  a  spoon.  Be  careful

BRODET (FISH STEW)
5 tbsp olive oil

1 onion

1 celery stalk

1/2 fennel

4 cloves of garlic

1 bay leaf

1 lemon zest, peeled

2 tomatoes

200 g (2/3 cup) tomato sauce
(passata)

80 ml (1/3 cup) white wine

1 litre (4 cups) fish stock (or water)

2 parsley stalks

2 potatoes

300 g (10 ounces) shrimp

300 g (10 ounces) mussels

500 g (1 pound) white fish like
seabass, porgy, monkfish, hake, cod

1 tbsp chopped parsley

TOOLS AND EQUIPEMENT Sponsored

https://jernejkitchen.com/recipes/best-brodet-fish-stew


because the fish is soft and can easily fall apart. Drizzle with
olive oil  and optionally  serve with additional  parsley and a
lemon wedge.

large pot
kitchen knife
cutting board
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