






BRODETTO DI PESCE   or  
ADRIATIC “LITTLE BROth” OF FISH

by christopher lee

Christopher Lee is a former head chef of Chez Panisse and Eccolo restaurants in Berkeley  
and co-founder of Pop-Up General Store in Oakland. Visit his website: oldfashionedbutcher.com.

In Le Marche, brodetto is a tightly defined fish soup prepared in a tiella, a traditional 
pie-pan-shaped clay cooking vessel. Some cooks include thirteen different kinds of seafood. 
Some say scrofano, the poisonous scorpion fish, is a necessary ingredient, without which 
brodetto is merely fish soup. Yet Brodetto alla Marchigiana has countless variations—

from region to region and recipe to recipe—that confound the curious home cook. Richly 
flavored and gently spicy, its tomato broth thick with fish and shellfish, brodetto is served 

with toasted country bread (sometimes underneath the fish, sometimes alongside the plate) 
for dipping. It’s a lot of fun to cook the dish outside in a clay pot over a fire of fruitwood. 
This brodetto well suits the delicate complexity of the Verdicchio dei Castelli di Jesi from 

Colleleva and the depths of the Alghero Cagnulari from Vigne Rada. 

In a wide, 4-quart stock pot, sauté chopped onion in olive oil over low heat until 
onion softens. Add sliced garlic and cook 1 minute. Add sliced green pepper, 
Calabrian chili powder, chili flake, saffron, and ½ teaspoon sea salt. Stir to combine. 
Add pureed tomatoes and vinegar. Cook for 4 minutes over medium heat until 
tomato thickens. Season fish with rest of sea salt and add fish, clams, and mussels 
to pot. Cover and cook 2–3 minutes over medium heat, until shellfish begin to open. 
Uncover pot, add shrimp, and cook uncovered over high heat 1–2 minutes, stirring 
gently until shrimp are cooked through. Transfer brodetto to a warm bowl, sprinkle 
with chopped parsley, and serve at table into individual bowls. � Serves 6–8

1 medium onion, peeled,  
finely chopped 

½ cup extra-virgin olive oil 
1 garlic clove, thinly sliced 
½ small green bell pepper,  

seeded, thinly sliced 
1 teaspoon Calabrian  

sweet pepper powder
¼ teaspoon red chili flake 
Pinch of saffron threads,  

or zafferanello
¾ teaspoon sea salt

1½–2 pounds ripe Early Girl 
tomatoes, peeled, seeded, 
pureed (about 3 cups) 

2 ounces red wine vinegar 
2 pounds firm ocean white fish—

rockfish, halibut, cod, seabass—
cut into 1½-inch slices

1 pound Manila clams, rinsed  
1½ pounds mussels, rinsed 
12 pieces shrimp in the shell 
2 tablespoons Italian parsley,  

finely chopped
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