Charlotte Henegan's extraordinary creamy fish stew 
for 50 people

2 pounds sweet butter

10 white onions, peeled and diced into 1/4 dice

10 carrots, peeled and cut into a 1/4 dice

20 celery stalks, cut into 1/4 inch dice

10 green peppers cut into 1/4 inch dice

2 TABLESPOONS TOMATO PASTE

1 Tablespoon dried thyme or 2 1/2 tablespoons fresh

6 BAY LEAVES

1 Tablespoon plus up to 2 teaspoons sea salt

1 teaspoon freshly ground white pepper

1 tablespoon white vinegar

2 bottles dry white wine

10 pounds mussels OR 10 pounds medium size shrimp

2 gallons whole milk

2 quarts heavy cream

up to 1/2 cup corn starch

100 sea scallops, lightly seared

5 pounds flat white fish, (flounder, hake, halibut, cod, sea bass) cut into 3 ounce pieces

10 lobster tails shelled, de-veined, each cut into 3-4 chunks

5 cups jumbo lump crab meat

10 fresh tomatoes, seeded and diced into 1/4 inch pieces

two bunches of flat leaf parsley, stemmed, rinsed and minced

1. place the butter in a heavy bottom pot and melt. Place the onions, celery and peppers in the pot. Divide the carrots in half, set one half aside for later use, place the other half in the pot with the butter and stir. season lightly with the salt and pepper, add the bay leaves and the thyme and let cook over very low heat for about five minutes. add the vinegar, raise the heat and cook until evaporated. with the heat still on medium high, add all the wine and cook until reduced by 3/4 and remove from heat

2. Now...if you have mussels, clean them and steam them open on top of these aromatics. remove the mussels, let them cool, pick them, toss the shells and set the mussels aside to add to soup later. If you have, instead, shrimp, then peel them and set the meat aside. melt some butter in a pot, get the heat high, add the shells and toss constnatly to toaast. then add cold water to cover by one inch and allow to simmer for 40 minutes. strain, toss the shells and add the broth to the aromatics in the big pot. IF you've purchased lobster broth,just add it to the aromatics and proceed. 

3. add whatever broth you have to the pot and add enough water to equal about a gallon of liquid in total. Simmer over low heat for 10 minutes. add the milk, stir and simmer for 10 more minutes. add half the cream and simmer for ten more minutes. the pot can be removed and reserved until 15 minutes prior to serving.

4. 15 minutes prior to serving, reheat the milky mixture. if the broth is too thin, make a slurry by placing 1/4 cup corn starch in a cup and adding 1 cup cold heavy cream. whisk this into the milky mixture in a slow steady stream and allow to simmer for five minutes. add more or less depending on thickness desired. 

5. Add the scallops and stir. depending on the thickness of the fish, add the fish and stir gently. five minutes before serving add the shrimp (if using to make the broth, above) or the mussels, the crab meat and the lobster meat. add the remaining cream. simmer for several minutes. Taste and adjust seasoning with additional salt and pepper as desired. Add the reserved diced carrots and the diced tomatoes and ladle into hot bowls. sprinkle with the minded parsley and serve immediately, with bread. 

