Boatman's Stew

Serves 4.

Ingredients
e 2 large onions, sliced
11/2 c. water
1/2 c. olive oil
1 tsp. salt
1 (1 Ib. 3 0z.) can tomatoes
1/2 tsp. pepper
1 tsp. red pepper flakes
2 Ib. fish (cod, haddock, etc.), cut into bite-size pieces
1/2 bunch chopped parsley
1/2 c. white wine

Method
1. Brown the onions in olive oil.
2. Add tomatoes with juice, red pepper flakes, pepper, parsley, wine, and water.
3. Simmer together for 30 minutes.
4. Add fish and simmer for 5 minutes or until fish is cooked.
5. Serve in deep bowls with bread.
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