
COOKING INSTRUCTIONS

FRUTTI DI MARE
• Place seafood mix, potatoes, pickled onions, and arugula into 

a large mixing bowl

• Season with a pinch of salt and pepper

• Toss gently, being careful not to over mix

• Check for seasoning and then carefully pile mixture on a 

plate of your choice and top with fried capers and shallots

BAGNA CÀUDA
• ONE HOUR before you start your dinner preparations, 

take bagna cauda out of the fridge and let come to room 

temperature.

• Place bagna cauda into a dish of your choice and sprinkle 

bread crumb mixture over the top. 

• Arrange vegetables and bread on another plate. To serve, 

dip your vegetables and bread into the bagna càuda and 

enjoy!

VONGOLE RIPIENE (STUFFED CLAMS)
• Pre-heat oven to 425 degrees

• Remove the top from the foil pan and remove bread crumb 

mixture from the pan

• Place prepared clams into the 425 degree oven and set a 

timer 13 minutes

• Check to see if clams are warmed through. If not, return to 

oven for a few more minutes

• Remove from the oven and top each clam with about 1 

tablespoon of the breadcrumb mixture. Serve.

SALT-BAKED ALAMOSA BASS 
• Pre heat oven to 425 degrees

• Remove top and take out the tapenade and salt mix from the 

pan. Center the fish so that it’s in the middle of the pan.

•  Place all of the wet salt on top of the bass and spread out in a 

thick, even layer over the body. You do not need to cover the 

head or tail. This will look like a lot of salt, but you won’t end 

up eating most of it.

• Place fish into hot oven and bake for about 20 minutes, or 

until the internal temperature is 145 degrees.

• Carefully remove the salt crust from the fish (it should come 

off in one piece). Brush off any extra salt.

• Using a spatula, remove the fish from the pan and place on a 

serving dish.

• Carefully open up the fish, so that both fillets are skin down. 

• Remove the citrus slices and rearrange the roasted fennel to 

cover the fillets.

• Spoon tapenade over the fillets. Drizzle balsamic over the 

plate and serve.

SWEET POTATO GNOCCHI
• Heat a small amount of oil in a sauté pan. 

• Add gnocchi and constantly stir to achieve a golden-brown 

crust and avoid the gnocchi sticking to the pan.

• Add the vegetables and heat thoroughly. 

• Place finished pasta in a bowl and sprinkle cheese and 

parsley over the top.

• Garnish with the sweet potato chips. 

Feast of 
THE SEVEN FISHES


