Saturday’s Soup Of The Day: Fish Tea

1 Ib. fish (cut into pieces)

2 quarts cold water

2 sprigs thyme

Salt (to taste)

1 medium onion, diced

1 clove of garlic, chopped

3 stalks scallion, crushed

1 stalk Chopped celery (optional)
1 Ib. potatoes

Y Ib. carrots

1 green scotch bonnet pepper (optional)

Boil fish in the water with thyme and salt for about 20 minutes.

Remove thyme from pot. Add remaining ingredients and simmer for about another 20 minutes
or until the potatoes and carrots are cooked. Serve hot!

Serves 8 people.

Keep warm in the winter with Real Jamaican Jerk An’ Ting soups!

Serving Real Jamaican Food in Real Jamaican Style



