SeArooD PIE
Wade MacLauchian

The folloeing instructions il prodiee a batch of iveniy seafosd pies. You can scale this
bateh wp or down,

[xcREMENTS FOR 20 Pies:
20 [bs fresh mussels
G botiles bar clams
G lohsters
3 s soalloges
3 1= =almon fillets
2 e trout fillets

The senfosd ingredients ape interehangeable and enn be deleted for availability or
allergies. The basie rules are: () wse as many fresh ingredients as possible, and (b) don't
skimp.

G lbs starchy potatoes. Green Mountains ave excellont. Aliernatives would be Fabula,
Yukon Gold or other starchy, wet varieties. This seafood pie follows the tradition of the
Acadian rappie phe, or rhpure. The potatoes ave peeled and geated, then cooked at a low
heat in the juices from the mussels, bar clams and seallopa.

At least S eups [1 ueed 10] of finely chopped green onions, fennel andlor eelery. Green
onien and fennel are best. Yellow onions will do. Can be chopped in the food processar.

Dill, oregano, caraway and black pepper to taste. Use lots. [ had some nice fresh dill that
was choppod along with the onions ete. | used at least 5 tsps each of ground earaway,
freshly ground pepper and oregans, plus b Tablespoons of chopped dill.

Hegps
20 pie shells, | wse “stere-bought” Tenderflake shells for the base. That saves a bot of

work and provides a plate, The top crusts were propared from the Flulle shortening
PoeCE e,

Pitonress:

Stenm the mussels after covering the bottom of a hesvy pot with modestly-priced white
wine. They will produse their own juices. For 20 [bs of mussels, this will vreguire 56
batehes, depending on size of the pot. Do not fill the pot more than 23 with mussels and
have a tight-ecnough lid that the mussels will steam. After cooking each bateh, pour off and
snve the liquor, Remove the mussel ment from shells.

Pour off the liguor from the botiled bar clams and save along with the mussel liquor. Chop
the bar clam meat. net too fine.

Poach the seallops at o medium heat in modeatly.priced white wine Save the lguor. Chop
Fivat,

Romove meat from lobsters, Chop. Do not save the juices.

Prepare salmon and trout in the oven. Start under low broiler. Change to “bake™ at 350 F.
Dom't evereook. Remove when the fish i= firm but still moist.

Pewd nnd grate the polatoes, retaining the starchy jubces. Cook nt medium heat in the
combined sealood liquors, adding water as neoessary. This will need to be done in two
batehes for 5 Ibs. of potatoes, Stir vegularly with a whisk as the petatoes will catch at the
bottom of the pot. This will produce a glutinous starch. Add water as necessary, Whon the
mixture 1= thickened but =ome of the grated potatoes retain their form. remove from hoat
and set aside.

Saute the green onionifennelicelery and spice mixture in butter at a medivm-to-low heat.
Cook only until translucent, softened but still erunchy, Stir in spiees while cooking.

Combine all cooked ingredients plus the eggs in a single big pot (or two batches), penily.
Den't over-mix. This will producs o wot-but-not-runny combination that can be added to
the pie shells with 5 lnrge slotted spoon.

Propare pie shells. Puncture base liberally with fork. After filling, puncture the tops with a
sharp knife and brush with milk.

Cook ot 450 F for 30 minutes. The pie tops will be lightly browned and firm o touch.
Eorve hot, after resting. or keep in refrigorator. The pies can be kept unfrozen for several

day=, The potato starch helps o 0 preservative. They rehent well, in o low oven era
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