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Recipes
2 Sweet Omeletle

F6 Wepnespay, SEPTEMBER 15, 2004 wo

m/
/W‘nmmv _
Lhnd

F

On the Bookshelf
Foraging

Tue Wasnineron Post

From Crawfish Etouffee to Cranberry Scones

Halibut With Herbed Fennel
Butter Sauce and Sweet Peas

4 servings

“When 1 was visiting my sister
in Portland, Oregon, she brought
very early spring peas. is

dish that resulted, and I think that
when fresh peas and delicately fla-
vored halibut meet, it is nothing

THE COMPANION COOKBOOK TO THE PUBLIC TELEVISION SERIES

Per serving: 685 cabories, 39 gm proten, 11 gm.
51 25

g fat. 159
o saturated faf, 439 mg sodum, 3 pm distary

In a small saucepan over low
heat, melt 2 tablespoons of the
butter and sauté the garlic,.shal-
lots, fennel, thyme and tarragon.
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garlic and saute until
softened, 8 to 10 minutes. the
stewed tomatoes with their juices,
reserved and

clam i oregano
thyme. Cook for about 15 minutes.
Add the potatoes and continue
cool , for
about 30 minutes or until potatoes
are just tender. Add the clams and
gently simmer for 10 minutes lon-
ger. Do not overcook the clams or
they will toughen. Season with hot
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Fur sarving (based oa B)- 118 calories, 2 gm

See THAT IT'S DONE
RIGHT

Home Sense. Thursday. Home.




