








Swedish Fish Soup 
 2 cups baby potatoes, chopped 
 3 large carrots diced 
 2 tbsp butter  
 1 medium yellow onion diced  
 3 garlic cloves, chopped finely  
 2 pinches of saffron  
 2 leeks, sliced thinly  
 1 tsp sugar  
 2 tsp chili powder  
 1 tbsp tomato paste  
 1 cup fish stock  
 1 can diced tomatoes  
 1 can coconut milk  
 1 cup water (1/2 cup–adding more if necessary)  
 2 tbsp fresh thyme, chopped (or dried) 
 2 tbsp fresh basil, chopped  
 Salt and pepper to taste  
 8oz salmon, cut into 1 inch pieces  
 8oz meaty white fish, cut into 1-inch pieces  

 Boil carrots and potatoes for about 10 mins and then set aside. Melt butter and saute 
onions, garlic and saffron. Add leeks. Add sugar, chili and tomato paste. Add remaining 
vegetables, herbs, coconut milk, and water. Bring to a boil. Add fish about 5 minutes before 
serving. Serve with Sour Cream and Fresh Bread.  
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