
PETER’S CIOPPINO
WITH 2013 POSEIDON VINEYARD “PRIMO’S HILL” PINOT NOIR

In the vein of adaptation, I have chosen Cioppino, a San Francisco �sh stew 
for my recipe. Ligurian �sherman cooked cioppino on small open �res in 
their �shing boats on the Bay and out the Golden Gate while trying to stave 
o� fog and fatigue. Based, of course, on Mediterranean tomato-based 
dishes, Cioppino is di�erent – an adaption, by immigrants, to make 
something delicious from the gi�s of their new land. 

Simple bread rubbed with garlic is a must-have when you’re eating the 
Cioppino. Slice sourdough bread and toast one or two slices per person in 
a grill pan. Put some weight on the slices to ensure they get grill marks. 
Toast the other side. Rub with garlic. Set aside. 

Scrub mussels and clams well and put them in a salty bath sprinkled with 
the cornmeal. Keep them in the fridge for 2 hours before cooking. Leave 
the prawns in the shell. Cut down the middle of the back and remove the 
dark vein. Set the prawns aside. Cut the calamari tubes into one-inch bands. 
If the tentacles are very large, cut them in half.  Leave the �sh �llet whole.

Put the olive oil in a large pot over medium-high heat. Toss the garlic in the 
olive oil to release its �avor butell don’t let it take on any color, about one 
minute. Add the onions, fennel, red bell pepper, bay leaf and red pepper 
�akes to the pot. Add sea salt and black pepper to taste. Sauté over 
medium-high heat until the onions are translucent, about two minutes, 
then add tomatoes and stir well. Add the basil, parsley and oregano. Cook 
the sauce until you reach the desired thickness. �e volume should reduce 
by a third. Add the clams and mussels to the pot and give them a 
two-minute head start. Add the �sh �llet, scallops, shrimp, calamari and 
prawns. Cover the pot and let it rapidly simmer for about �ve minutes. Add 
the steamed crab and give the pot a good stir. Cook until the mussels and 
clams open, about another four minutes or so. Discard any mussels or 
clams that do not open.

Put the Cioppino in a large serving bowl. Top with chopped parsley and a 
sprinkle of olive oil. Serve immediately with the grilled garlic sourdough 
bread to dunk in the sauce.

�is is the classic “seven �shes” recipe, but any combination of seafood 
will work. Adapt!

INGREDIENTS  Serves 4-6

1              STEAMED DUNGENESS C�B cleaned and cracked
6              MUSSELS scrubbed and debearded
6              CLAMS  scrubbed
6              P�WNS OR SHRIMP IN THE SHELL
6               SCALLOPS
½ lb CALAMARI
½ lb      HALIBUT  or your favorite �rm-�eshed white �sh 
1 tbsp   OLIVE OIL, PLUS EXT� FOR SERVING
1 tbsp   CORNMEAL
1              ONION halved and cut in thirds
3              CLOVES OF CRUSHED GARLIC,
1             RED BELL PEPPER  cut in 2-inch pieces
½            FENNEL BULB cut in thirds
½ tsp      RED PEPPER FLAKES
2              BAY LEAVES
28 oz      TOMATOES crushed well by hand or pureed
1 tsp        DRIED OREGANO
2              BIG SPRIGS OF BASIL
2              SPRIGS OF ITALIAN FLAT PARSLEY
                 plus some chopped to sprinkle on top before serving
SEA SALT  TO TASTE
FRESHLY GROUND BLACK PEPPER TO TASTE
SLICES OF SOURDOUGH BREAD TO GRILL
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