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Spaghetti marinara

Serves 4
60 ml (1/4 cup) white wine 10 g (1/3 cup) flat-leaf VISIT ONE OF OUR STORES
60 ml (1/4 cup) fish stock (Italian) parsley, chopped SYDNEY FISH MARKETS PYRMONT
1 garlic clove, crushed 200 g tin clams, drained BROADWAY
12 black mussels, cleaned
B GALERIES VICTORIA (COOKED)
375 g spaghetti Tomato sauce
30 g butter 2 tablespoons olive oll BONDI JUNCTION (COOKED)
125 g squid, cleaned and 1 onion, finely chopped BONDI JUNCTION (FRESH)
cut into rings 1 carrot, finely chopped GLADESVILLE
125 g skinless blue-eye cod fillet, 2 garlic cloves, crushed RHODES
cut into bite-sized pieces 400 g tin chopped tomatoes MACQUARIE
200 g green prawns (uncooked), 125 ml (1/2 cup) white wine NORTH ROCKS
peeled and deveined 1 teaspoon sugar RICHMOND
. N DEE WHY
Fish substitution NEUTRAL BAY
monkfish, ling, or any firm white fish
MONA VALE
To make the tomato sauce, heat the oil in a saucepan, then cook the onion and carrot over CHATSWOOD CHASE
medium heat for 10 minutes, or until lightly browned. Add the garlic, tomato, wine and sugar, KOTARA
bring to the boil, then reduce the heat and gently simmer for 30 minutes, stirring occasionally. CHARLESTOWN
LAKE HAVEN
Heat the wine, stock and garlic in a large saucepan. Add the mussels. Cover and shake the pan TUGGERAH

over high heat for 5 minutes. After 3 minutes, start removing any opened mussels and set them aside. BELCONNEN (ACT)
After 5 minutes, discard any unopened mussels and reserve the cooking liquid.

Cook the spaghetti in a large saucepan of boiling salted water until al dente. Drain and keep warm.

Meanwhile, melt the butter in a frying pan and stir-fry the squid, blue-eye cod and prawns in batches for 2 minutes,
or until just cooked. Remove from the heat and add to the tomato sauce along with the reserved cooking
liquid, mussels, parsley and clams. Gently heat through, then toss the sauce with the pasta and serve.

While the country sleeps, George Costi is selecting the finest seafood
from his fisherman's catch.

For 30 years, he has been dedicated to bringing Australian families the best.

It is this passion for quality and service that have made De Costi's the
largest supplier of fresh seafood in the country and undeniably one of
the most respected in the world.

Join us as we reveal our De licious De Costi seafood recipes, available
in all our stores for you to enjoy.
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