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WESTHOOK
s




Calamari 





Stew





 �
�
Ingredients�1½ to 2 kg calamari rings�salt & black pepper to taste�2 onions chopped�2 garlic gloves crushed�2 tins tomato soup�white wine�lots of fresh dill or bottled dill�olive oil and butter mix �1 tsp sugar�250ml fresh cream 1 tub chunky cottage cheese


Method�1. Rinse calamari, drain on kitchen paper till dry.�2. Heat olive oil and butter and fry onion and garlic till light yellow.�3. Turn the heat up a little and fry calamari with onion mixture until firm.�4. Add tins of tomato soup, cup of wine, sugar and lots of dill. The dill makes this dish.�5. Add cottage cheese and lastly the cream.�
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