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Spicy Bloody Mary Seafood Soup

Serves 6
Ingredients

2 tablespoons olive oil
1 large yellow onion, finely chopped
2 celery stalks, finely chopped
4 garlic cloves, minced
2 tablespoons tomato paste
1 teaspoon celery seed
1 teaspoon Old Bay seasoning
½ teaspoon smoked paprika
½ teaspoon freshly cracked black pepper
½ teaspoon cayenne pepper
1½ teaspoons kosher salt
½ cup vodka
3 cups Bloody Mary mix
1 (28-ounce) can fire-roasted diced tomatoes, undrained
2 cups seafood stock
2 tablespoons Worcestershire sauce
1 to 2 tablespoons hot sauce, to taste
2 tablespoons olive brine
14 to 16 green olives, thinly sliced
1 pound firm white fish (cod, halibut, or grouper), cut into 1½-inch chunks
1 pound large shrimp, peeled, deveined, and cut into bite-size pieces
8 ounces sea scallops, halved or quartered if large
8 ounces lump crabmeat or cooked lobster meat, cut into generous chunks
1 to 2 tablespoons prepared horseradish, to taste
½ lemon, juiced
2 tablespoons butter
¼ cup chopped fresh flat-leaf parsley, plus more for serving

Ingredients

1. Heat olive oil in a large Dutch oven or heavy soup pot over medium heat. Add onion and celery and cook, stirring occasionally, until very soft and lightly golden, 8 to 10 minutes.
2. Add garlic and cook 30 seconds, stirring, until fragrant. Stir in tomato paste, celery seed, Old Bay, smoked paprika, black pepper, cayenne, and salt. Cook 1 to 2 minutes, stirring, until the tomato paste darkens and coats the vegetables.
3. Pour in vodka and simmer 2 to 3 minutes, scraping up any browned bits, until reduced by about half.
4. Add Bloody Mary mix, fire-roasted tomatoes, seafood stock, Worcestershire sauce, hot sauce, olive brine, and olives. Bring to a gentle boil, then reduce heat and simmer uncovered for 20 minutes to concentrate flavor.
5. Lower heat to a gentle simmer. Add white fish and cook 2 minutes. Add shrimp and scallops and cook 2 to 3 minutes more, just until opaque and tender.
6. Remove pot from heat and gently fold in crab or lobster, horseradish, butter, lemon juice, and parsley. Taste and adjust seasoning.
7. Ladle into wide bowls, making sure every serving gets a generous mix of seafood. Serve hot with thick slices of crusty bread for dipping.

Storage
Refrigerate: Store leftovers in an airtight container in the refrigerator for up to 2 days.
Freeze: Freezing is not recommended. The seafood will lose its texture and the soup will not be at its best.
Reheat: Reheat gently over low heat, stirring carefully, until just warmed through. Do not boil, or the seafood will overcook.
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