
 
12 small clams 
12 black mussels 
12 large prawns 
24 bay scallops 
 
2T olive oil 
4 garlic cloves, chopped 
1 loaf thick crust baguette 
salt and pepper 
 
20 threads saffron 
juice from 2 lemons 
6 cups fish stock 
¼ cup carrot julienne 
¼ cup zucchini, julienne 
¼ cup red pepper, julienne 
¼ cup leek, julienne 
1T butter 
½ cup fresh cream 
salt and pepper 
fresh herbs 
 



 Preheat oven to 400. Slice the baguette thinly on an angle. Brush the slices on both sides 
with olive oil; rub on the chopped garlic and season with the salt and pepper. Place on 
a baking tray and bake until crisp and brown on both sides, turning them at least once. 

 Put the saffron threads and lemon juice in the cold fish stock, bring to a boil together and 
then reduce to a simmer. Poach the seafood in the fish stock. The clams and mussels will 
take approximately 7 minutes, the prawns 5 minutes and the scallops 3-4 minutes. Add 
the julienne vegetables and cook for 1 minute longer. Reduce the heat to low and swirl 
in the fresh cream and butter. Adjust the seasoning. The broth will be thin. 

 Serve in a soup plate, arranging the seafood and vegetables nicely and pouring the 
saffron nage over it. Garnish with the crostini and fresh herbs. 

 

We usually make the crostini and nage at home (everything up to the point where you poach 
the seafood). We also julienne the vegetables ahead of time, and measure the cream and 
butter at home before vacuum sealing the vegetables and the dairy products together in one 
bag. Then at the site I reheat the nage, poach the seafood (which we buy on the way to 
wherever we’re going), and add the pre-bagged vegetables and dairy. It’s unbelievable. 

 


