
“It is not the healthy who need a doctor,                             
but the sick. I have not come to call the                             
righteous, but sinners to repentance.”                              

Luke 5:31-32                               

Welcome to my kitchen filled with aroma and taste, 
but most of all God’s love and grace!                                         
On the menu: Cioppino (Fish Stew) 

I love seafood and Cioppino is one of my favorites! 
Some of you may be asking what it is...so glad you 
asked! 

“Cioppino is a tomato-based seafood stew that was 
invented by the San Francisco Italian fishermen of 
North Beach in the late 1800s using whatever       
seafood was left over from the day’s catch. Often 
times it was crab, shrimp, clams and fish, which 
were then combined with onions, garlic and            
tomatoes, and then everything was cooked with 
herbs in olive oil and wine. Originally it was made 
on the boats while out at sea and in homes, but as 
Italian restaurants started sprouting up around the 
wharf, cioppino became a very popular dish at         
local restaurants.  

The restaurant that credits itself with bringing 
Cioppino to the restaurant atmosphere is Alioto’s 
#8. In 1925 Nunzio Alioto, an Italian immigrant, 
set up a stall at #8 Fisherman’s Wharf to sell 
lunchtime provisions to the Italian laborers. His 
business grew and by 1932 he had constructed the 
first building at the historic corner of Taylor and 
Jefferson, by combining the fish stand with a                             
seafood bar specializing in shrimp cocktails and 
steamed crab. Sadly, Nunzio passed away                           
unexpectedly and “Nonna” Rose, his widow, and 
her three children began running the stand. When 
Rose took over she became the first woman to 
work on the wharf. By 1938 she had installed a 
kitchen in the original structure and officially 
opened Alioto’s Restaurant. 

It’s been said that Rose used to put a bib around 
her son before eating Cioppino and say, ‘If it 
doesn’t splatter on your shirt, you aren’t doing it 

right.’” Taken from www.sftravel.com. In other words, 
if it isn’t messy, it isn’t Cioppino!  

We humans are messy creatures! We love each   
other, exasperate each other, and we have different 
ideas about the world, our faith, political values, 
and the list goes on. We deal with emotions on a 
daily basis, often feeling disappointment, anxiety, 
despair and loneliness. We grapple with being                   
selfish and greedy. Our pride gets in the way. Lust 
and desire can take over our ability to decern right 
from wrong. Yes, we humans are prone to being 
very messy!  

Being a Christian doesn’t exclude us from being 
messy does it? Quite the opposite. Jesus came     
because of our messes. After all it was Jesus                     
Himself that said: “It is not the healthy who need  
a doctor, but the sick. I have not come to call the 
righteous, but sinners to repentance.”                           
Luke 5:31-32 

As Christians it is vital that we don’t pretend that 
we aren’t messy. 1 John 1:8 says: “If we claim to 
be without sin, we deceive ourselves and the truth 
is not in us.” If the church can’t own up to the fact 
that everyone of us falls short of God’s best for our 
lives, then how will we be able to share the                     
beautiful story of the cross? As broken and messy 
Christians, the longer we are in a relationship with 
Jesus, the more we realize how messy we truly are 
and just how deeply we rely upon Him to help clean 
up our messes!  

John goes on to say in 1 John 1:9: “If we confess 
our sins, He is faithful and just and will forgive us 
our sins and purify us from all unrighteousness.” 
In other words, we have to acknowledge that we are 
sinful (messy) before we can allow Jesus to clean 
up our mess.  

If everything is about Jesus and the cross, then how 
can we possibly share Him with a very messy  
world if we aren’t being transparent about our own 
messes? It is ok to say, “Yes, I am a mess, but 
praise be to God. He swoops in and cleans up my 
messes!” Our broken and messy story is made           
beautiful by the power of the cross. The longer                  
we follow Jesus, and are in His Holy Word, the 
more deeply we realize our need for Him. And He 
is always ready to clean up the mess and put us 
back on the right track! We don’t need a bib to stay 
clean. We only need Jesus! 

“If you see yourself as a ‘little sinner’ you will                     
inevitably see Jesus as a ‘little savior’.”                             
Martin Luther 

In His Grace, Lynda  

 



 

Lynda’s Recipe for Cioppino (Fish Stew) 
 

Ingredients: Serves 4-6   

2 14 1/2-ounce cans petite diced tomatoes                                                                                       
1 14 1/4-ounce can of tomato sauce                                                                                       
3 cups bottled clam juice or seafood stock                                                                                   
6 tablespoons olive oil                                                                                                                        
1 large onion, chopped                                                                                                                        
6 cloves garlic, minced                                                                                                                       
2 tablespoons tomato paste                                                                                                                      
1 teaspoon dried oregano                                                                                                                    
1 teaspoon dried thyme                                                                                                                            
1 tablespoon Old Bay Seasoning                                                                                                  
2 bay leaves                                                                                                                                      
1/2 teaspoon crushed red pepper flakes                                                                                          
1 1/2 cups dry white wine (you can always substitute with a stock)                                                        
1 pound uncooked large shrimp, peeled and deveined                                                                       
1 pound Manila clams in the shell, scrubbed (or littleneck clams)                                                         
1 pound mussels in the shell, scrubbed and debearded (I didn’t use them-Jeff says no!)                                                                  
3/4 pound large sea scallops                                                                                                                   
1 lbs. white fish like halibut or cod loin, and cut into chunks 
 

Instruction:  Get out your best soup pot for this delicious stew!  

Heat a large, heavy-bottomed pot over medium-high heat, then add the olive oil ,      
onions and a pinch of salt and sauté for about 5 minutes, or until onions are soft and 
translucent. Add the garlic and sauté, stirring, for another minute.   

Stir in the tomato paste and sauté for another minute, stirring all the while. Stir in the 
oregano, thyme, bay leaves, Old Bay Seasoning and crushed red pepper, then add the 
white wine and stir  to combine.  

Allow to simmer for about 4-5 minutes. Add the tomatoes and their juice and tomato 
sauce along with the clam juice, and stir to combine. Bring the liquid back to a simmer 
and cook for about 30 minutes. 

Next add the clams and mussels to the pot and cover; cook for about 5 minutes, then 
add the shrimp, scallops, and fish, and gently simmer for another 5 minutes, or until 
the seafood is just cooked through. Season with salt and pepper. 

Discard any clams and mussels that have not opened. Taste the broth and season 
with salt and pepper as needed. Discard the bay leaves and then serve the soup                          
immediately. Serve with toasted baguette slices for mopping up all the yummy broth 
left in the bowl.  
 

Bon Appetit, Lynda 


