2025/02/20 11:07 1/2 Pinebark Stew

Pinebark Stew

Ingredients Info
¢ 1 large Vidalia onion, quartered * Prep: -
e 1 1/2 pounds whole small yellow potatoes e Cook: -
e 6 garlic cloves, peeled e Serves: -
¢ 4 cooked hickory-smoked bacon slices, e Source

crumbled, with the fat reserved

4 to 5 handfuls clean fresh green pine
needles, plus 2 tablespoons finely chopped from O votes
for garnish 00000

2 teaspoons kosher salt

1 teaspoon freshly ground black pepper

1 cup ketchup

2 tablespoons Worcestershire sauce

1 teaspoon hot curry powder

3 cups coarsely chopped tomatoes
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¢ 1 pound catfish fillets or strips of other
freshwater fish, such as crappie, trout, or
bass, cut into chunks

Directions

1. Preheat the oven to 450°F and turn on the vent hood if you've got one.

2. Toss the onion, potatoes, and garlic in a large bowl with the reserved bacon fat. Layer half of
the pine needles in the bottom of a Dutch oven and set it over high heat. When the needles
begin to smoke, add the onion, potatoes, and garlic, wrap tightly with foil and cover with the lid,
and transfer to the oven. Let the vegetables roast and smoke for 25 minutes, then remove the
pan from the oven and, using tongs, remove the vegetables from the pot. When the vegetables
are cool enough to handle, chop the onion into bite-size pieces, halve or quarter the potatoes,
and mince the garlic. (Discard the roasted pine needles.)

3. Return the vegetables to the pot and add water to cover, about

4. 11/2 quarts. Add the salt, pepper, ketchup, Worcestershire sauce, and curry powder and bring to
a boil over high heat. Reduce the heat to low and simmer uncovered for 10 minutes. Add the
tomatoes and fish and cook for 10 minutes more, until the fish is cooked through.

5. Ladle the soup into bowls and serve garnished with the bacon crumbles and a sprinkle of finely
chopped pine needles.

southern, onion, potatoes, bacon, pine needles, ketchup, worcester, fish, trout, catfish, bass

From:
https://wiki.blessyourhe.art/ - cookbook

Permanent link:
https://wiki.blessyourhe.art/doku.php?id=recipes:soups:pinebark_stew

Last update: 2024/01/07 13:33

https://wiki.blessyourhe.art/ Printed on 2025/02/20 11:07


https://wiki.blessyourhe.art/doku.php?id=tag:southern&do=showtag&tag=southern
https://wiki.blessyourhe.art/doku.php?id=tag:onion&do=showtag&tag=onion
https://wiki.blessyourhe.art/doku.php?id=tag:potatoes&do=showtag&tag=potatoes
https://wiki.blessyourhe.art/doku.php?id=tag:bacon&do=showtag&tag=bacon
https://wiki.blessyourhe.art/doku.php?id=tag:pine_needles&do=showtag&tag=pine_needles
https://wiki.blessyourhe.art/doku.php?id=tag:ketchup&do=showtag&tag=ketchup
https://wiki.blessyourhe.art/doku.php?id=tag:worcester&do=showtag&tag=worcester
https://wiki.blessyourhe.art/doku.php?id=tag:fish&do=showtag&tag=fish
https://wiki.blessyourhe.art/doku.php?id=tag:trout&do=showtag&tag=trout
https://wiki.blessyourhe.art/doku.php?id=tag:catfish&do=showtag&tag=catfish
https://wiki.blessyourhe.art/doku.php?id=tag:bass&do=showtag&tag=bass
https://wiki.blessyourhe.art/
https://wiki.blessyourhe.art/doku.php?id=recipes:soups:pinebark_stew

	Pinebark Stew
	Ingredients
	Info
	Directions


