
ICELANDIC-INSPIRED FISH SOUP  
 
INGREDIENTS 
4 tablespoons butter, divided 
1/2 cup white part leek, finely chopped, divided 
2 celery sticks, finely sliced, divided 
2 carrots, finely sliced, divided 
Salt and ground pepper 
3/4 cup white wine 
6 cups fish stock 
3 tablespoons tomato concentrate 
1/2 teaspoon saffron 
2 pounds cod, cut in 1 - 1 1/2 inch cubes 
1 pound uncooked shrimp, shelled and without tails 
1 pound red potatoes, 1/2 inch cubes 
1 cup heavy cream 
 
DIRECTIONS 
In a medium sauce pan, heat up your fish stock to a low simmer. Divide your leek, celery and carrot amounts 
in half. Half you will use to enrich the broth and half will be added to the actual soup. Set one half aside. If 
you need to peel your shrimp, add the shrimp peels to the stock as well. 
 
In a large dutch oven at medium heat, melt 2 tablespoons of the butter and add the leek, celery and carrot. 
Season with salt and pepper and cook for about 10 minutes, while stirring often, until vegetables are tender. 
Add the tomato concentrate and cook for an additional minute or two, creating some fond in the dutch oven. 
Remove the vegetables, scraping as much as possible to the broth. Let simmer for 5-10 more minutes. 
 
Place the remaining butter in the dutch oven, then the other half of the veggies and the potatoes. Sauté for 
3-4 minutes. Add the white wine and scrape up any fond. Strain your broth through a fine mesh strainer into 
the dutch oven. Simmer for 15 minute or until your potatoes have softened.  
 
Add your fish, shrimp and saffron. Bring to a boil then lower heat. Gently simmer for 5 more minutes. 
Remove from heat and stir in the cream.  
 
Note: you want to avoid stirring the soup too much after it is finished or while you are reheating as the fish 
can get very tender. 


