
Ingredients
1 yellow onion, chopped
1 green bell pepper, chopped
2 celery sticks, chopped
2 garlic cloves, minced
1 16-ounce can diced tomatoes
1 cup V-8 juice
1 cup dry white wine
1 8-ounce jar clam juice
2 tablespoons Worcestershire sauce

Directions
In a large sauté pan, cover the bottom with olive oil and heat on medium. Add onion, bell pepper,
and celery. Cook until tender, about 5 minutes. Add garlic and cook 1 minute more. Add tomatoes,
V-8 juice, wine, and clam juice. Bring to a boil and reduce to simmer. Add Worcestershire sauce,
parsley, oregano, and basil. Simmer for 20 minutes. 

Add red pepper flakes and salt to taste. Increase heat to medium. Add the fish fillet, clams, and
mussels. Cook until mussels and clams open. Discard any that do not open. Add shrimp and
scallops and cook until pink 3-5 minutes.

Serve in warmed bowls with sliced crusty bread. Enjoy with a bottle of Lula Cellars Pinot Noir.

CIOPPINO

Serves 6

3 tablespoons chopped parsley
1/2 teaspoon dried oregano
1/2 teaspoon dried basil
Pinch of red pepper flakes
1 pound fresh white fish filet
12 fresh clams, rinsed
12 fresh mussels, rinsed
1 pound medium shrimp, peeled and deveined
1/2 pound bay scallops (optional)


