Dominic’s Cioppino Recipe

Serves 4

1 Whole Cooked Dungeness Crab (Backed and Cleaned)
1 cup Water

1 jar Dominic’s Cioppino Sauce

1 Ib. Whitefish Fillet or Steak

1/2 Ib. Fresh Mussels

1/2 Ib. Fresh Steamer Clams

1/4 Ib. Raw Shrimp/Prawns

Heat Dominic’s Cioppino Sauce and 8 oz. water and let
simmer in a large pot over medium heat.

Add whitefish and shrimp, simmer for 10 minutes.

Add crab and simmer 5 minutes. Add scrubbed mussels and
clams and continue to cook until open.



