
CASARECCE 
IN FISH SOUP

TIME

1 h
DIFFICULTY

Medium
200g OF

Casarecce

INGREDIENTS FOR 4 PORTIONS

6 MUSSELS

4 CARAMOTE PRAWNS 

1 SQUID

1 LOCAL SOLE

1 TUB 
GURNARD 

10 SHORT-NECKED 
CLAMS 

1 CUTTLEFISH

SEA 
SNAILS 

SEA WATER
(1l COLD WATER 
AND 28g SALT) 

RED WINE VINEGAR 
AND EVOO

GARLICSAFFRON
AND FENNEL SEEDS

PARSLEY, 
BAY LEAF 

AND BASIL

2 SORRENTO 
LEMONS 

1 CARROT
AND 1 LEEK

200g PLUM 
TOMATOES 

METHOD, FINISH 
AND PLATING

Start by cleaning the mussels; to clean them 
better, I recommend using a little bit 

of sea water. 
(To make it, boil the water with a bit of salt 
and, once ready, let it cool. When the water 
is cold, add the mussels, clams and snails 

and leave them for one day).  

Once cleaned, they are ready to be washed 
under cold tap water. Clean the prawns 

and keep the shell that will come in handy 
for the stock. Then, boil water in a pan, 
without adding salt, and boil the shell. 

Now clean the sole, keep the head and place it 
in the pan with the stock. Then clean the squid, 

the cuttlefish, the sole and fillet the gurnard (this 
“waste” also goes into the stock).

At this point, flavour the stock water with two 
parsley leaves, one bay leaf, half a lemon 
and a piece of leek to obtain a fish fumet.

Now prepare the soup. In a pan, cook the 
mussels, clams and sea snails: add a drizzle 
of EVOO, two garlic cloves, parsley and cook 

over a low heat, then add the shellfish. 
Use a cup of water to drench everything, then 

cover the pan. After a few minutes, 
add a drop of red wine vinegar. Cook for 

a few minutes and then drain (do not throw 
the liquid away, it will serve for the next step).

In a sufficiently deep saucepan, with a drizzle 
of EVOO, add a garlic clove, the sliced leek, 
the carrot, the tomatoes cut in four pieces, 

the parsley leaves, the basil, the onion, 
the fennel and let them fry. After a few 

minutes, add the broth where you cooked 
the mussels, clams and sea snails and a few 
ladlefuls of fish stock. In a small container, 

soak two saffron threads in a little fish stock, 
then add the lot. 

At this point, add the fish. 
Start with the cuttlefish and the sliced squid 

and let them cook for a few minutes. 
Then add the sea snails - some of them 
with the shell, others without, the pasta 

and let it cook in the soup; add stock from 
time to time. Grate some lemon zest 
and a dusting of pepper and let cook 

for four minutes. Now is the moment to add 
the remaining fish: the de-shelled mussels 

and clams, the gurnard, the sole 
and the prawns. 

All you need to do is plate: place the soup 
with the Casarecce on the bottom of the 

plate and use it as a base for arranging some 
prawns, sole, the squid head, sea snails. 
Finish the plate with a drizzle of EVOO. 

Enjoy your meal!


