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INGREDIENTS:

2 portions
2 chopped
a little pars
a small bu
2 bay leav:
2 carrots

pepper an

thickening of flour
1 teaspoon of anchovy sauce
juice of 1 lemon

DIRECTIONS:

Rub the bo
and seaso

ith butter, and put in the shallots, herbs, bay leaves, carrots

minutes over a medium heat till golden. -

a gr‘bsherr-y; simmer gently for 1/2 hour.

Strain through a sieve over the fish. -
Simmer fish and ¢ ntillfish‘is cook'ed. iy / ; ‘
iy e - . ,__ p‘ et " AN g P
Remove from | ‘; on moist, and put it
into another ste the . chovi
lemon-juice enne, anc ‘;4 . Of the sauce, and
serve the re ' 4
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