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Fish Ragoût with plain Cous Cous 
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Ingredients (4 people) 

4 small squids 

10 small cuttlefish 

300 gr prawns 

1 clove 

6 tablespoon of extra virgin olive oil 

1 glass dry white wine 

fresh parsley 

cous cous  
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Preparation 

 

Wash the fish thoroughly. Peel and clean the squids and cuttlefish under cold water, then cut them in 

small circles.  Eliminate the prawns shell and wash them well.  

Put the garlic with some oil in a pan, do not let it brown. Add the fish, previously dried with some kitchen 

parchment. Let it cook on strong fire and keep stirring (if it looks too dry add some warm water).  

' 

When all the natural fish water has evaporated, add the white wine. Leave a strong fire for the first two 

minutes, then diminish the power and let it cook until the fish is tender.  Add the chopped fresh parsley 

only in the end and when the fish is completely cooked.    

 

Serve with cous cous or with some soft white polenta. 
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