La Soupe de Poissons de Roches
This is a recipe that I learned while taking a cooking class in Provence France.  It is a recipe that works for all kinds of small fish found among the rocks.  It makes it that much more special with fish found in the Mediterranean region.

Serves 4/5 people

Preparation time: a good hour; Cooking time: 45 minutes

Note: 1 kilogram = 2.20462262 pound

Ingredients
1 kg of small fish found among the rocks (2.2 lbs of a mixture of small water fish, small crabs, shrimp, crayfish; etc, are good additions for flavor)
5 Soup spoons of olive oil
2 onion sliced
2 tomatoes chopped
2 garlic cloves, crushed and minced
1 branch of fresh dill
1 branch of thyme
2 bay leaf
0,2 grams (a pinch of give color) of saffron
Instruction
In a large casserole dish simmer the onion in the olive oil till translucent, add the fish, head, scales, fins and cook stirring frequently for about 10 minutes.  Add the tomatoes, the crushed garlic, the dill branch, the thyme branch, bay leaf, the saffron, a pinch of coarse sea salt, and pepper.  Add 2 liters of water (2 quarts plus a cup) and cook over a high flame for 35 minutes.
Pass the entire mixture through a puree press.  (Another option is to put it through the blender and then pass through a very fine strainer).  Place the strained mixture back on the stove for approximately 10 minutes.
The Rouille (spicy mayonnaise that accompanies the soup)
Ingredients
1 red cayenne pepper
2 garlic cloves
1 egg yolk (very fresh)
Olive oil
A teaspoon of Dijon mustard
Instruction
In a mortar and pestle crush the pepper and the garlic cloves, add the egg yolk and the mustard, and pour olive oil at a very fine but steady stream, take a folk and whisk continuously till the mayonnaise forms.  This aioli will have a rose color and be very spicy.
Prepare bowls of toasted croutons, raw garlic cloves, and grated Emmental cheese and serve the soup by ladling it atop the garlic rubbed and cheese topped croutons, add a dollop of the rouille, and enjoy.
