
Stroining the broth. Simmer the broth for 30 minuies, stirring
occosionollv. Lodle some of the broth into o fine sieve restino over o
bowl (obove, /eft). Press hord with o pestle to squeeze out oiithe
fish iuices lobove, rightl,6vt do not grind the solids through the
sieve. Discord the solids before lodlinq more broth into the sieve.
After stroining oll the broth, return it iolhe rinsed-out pon, ond bring
to the boil. Stir in soffron groins dissolved in o l itt le woterto toste.

Pounding ond sfirring the rouil le. In o
morior, pound the dry ingredients-
coorse solt, dried red chil ipeppers ond
peppercorns-to o powder. Add bosil
leoves ond gorlic cloves, ond continue
pounding. Next, incorporote crustless
breod thot hos been sooked in worm
woter ond squeezed dry. Add gril led,
peeled, seeded ond sliced red peppers
(poge l4l. When the pounded poste is
homogeneous, odd olive oil drop by
drop, stirring constontly, unti lthe souce
reoches the consistencv of q thick
moyonnoise. To control theflow, dribble
the oil through o norrow V-shoped
groove cutin thecorksiopperof o bottle.

Slirring the souce. Bring the soup to the
boil. Toste to see if the oosto is done: if
not ,  s immerfor  o minute more unt i l  i t is
tender. Lodle the souo ond noodles into
plotes. OIIer ro u i lle lbox, a bovel f or
guests to stir into their soup (left).J
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