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Fish stew with almonds, hazelnuts, walnuts and pine-nuts

Ingredients:

1.5 kilos white fish fillets 1 sachet saffron
2 onions 20 g flour

2 carrots 250 g clams

1 tomato 1 bay leaf

1 small clove garlic salt

100 g nuts (roasted almonds, roasted olive oil

hazelnuts, walnuts and pine-nuts)

Preparation:

Open the clams in a little boiling water, drain and reserve the liquid. Gently sauté the onion and carrot until soft and golden. Add
the grated tomato and allow to reduce. Add the flour, stir in well, and then the wine. Add some of the clam liquid and leave to
cook for 30 minutes. Strain, pressing firmly through a sieve, and reserve the liquid. Finely chop the nuts, garlic and saffron in a
blender with a little water. Put in a pan with the reserved cooking juices. Add the fish and cook for 10 minutes over a low heat
before finally adding the clams.
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