A Fiery Sauce for Fish Soups

Straining the broth. Simmer the broth for 30 minutes, stirring
occasionally. Ladle some of the broth into afine sieve resting over a

bowl (above, leff). Press hard with a pestle to squeeze out all the e
fish juices (above, right), but do not grind the solids through the hep o gound the d gin e

sieve. Discard the solids before ladling more broth into the sieve. coorse's%It Arisd re(;ychiglgi S
After straining all the broth, return it to the rinsed-out pan, and bring o ercor;ws—too owdgr g\%d bisil
to the boil. Stirin saffron grains dissolved in a little water to taste. Ipeo?/zs andgarlic clgves, and continge

pounding. Next, incorporate crustless
bread that has been soaked in warm
water and squeezed dry. Add grilled,
peeled, seeded and sliced red peppers
(page 14). When the pounded paste is
homogeneous, add olive oil drop by
drop, stirring constantly, until the sauce
reaches the consistency of a thick
mayonnaise. To controlthe flow, dribble
the oil through a narrow V-shaped
groove cutinthe cork stopperofabottle.

Stirring the sauce. Bring the soup to the
boil. Taste to see if the pastais done: if
not, simmer for a minute more until itis
tender. Ladle the soup and noodles into
plates. Offer rouille (box, above) for
guests to stirinto their soup (left).[]
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