SHRIMP BISQUE 
6  
 Tbsp. unsalted butter 


 lb. medium  (28-30 count) shrimp,   peeled (reserving shells) 

¼
cup Pernod  or pastis 

1
dried bay leaf 

Leaves from 4 sprigs fresh basil 

2   
small yellow onions, minced 

2   
celery stalks, thinly sliced 

2   
small carrots, peeled and  thinly sliced 

2   
Tbsp. dry long grain white rice 

1/2
tsp cayenne pepper 

1    
28-oz. can peeled whole tomatoes, drained 

2   
 cups heavy cream 

1    
Tbsp. Worcestershire sauce 

1    
tsp. Tabasco sauce 

1    
Juice of 1 large lemon 

6    
sprigs fresh tarragon,  chopped (stems and all) 

BREAD BOWLS 

2¼ tsp. active dry yeast 

2   
Tbsp. extra virgin olive oil 

3  
cups bread flour 

3   
Tbsp. honey 

    Tbsp. blackstrap or full-flavor molasses 

2   
tsp. caraway seeds 

1   
cup whole-milk cottage cheese 

1   
egg 

To make the shrimp stock: In a large heavy-bottom  pot melt 2 Tbsp. butter over medium,  and then add the reserved shrimp shells. Cook, stirring, until the shells brown slightly, 5 to 

8 minutes. Add Pernod and cook  until it has evaporated, 5 to 8 minutes. (Do not rush this step) 
Add 8 cups water, a pinch kosher salt, and the bay leaf. Bring to a boil, reduce heat to medium, and simmer 20 minutes. Taste the stock. fit seems watery, cook it for another 5 to 8 minutes. Strain the stock through a fine-mesh sieve into a large bowl. Press down on the shells as you strain the stock to maximize the flavor. 
Discard the shells (don't clean the pot; you'll use it again). Set the stock aside. 2.10 cook the shrimp: In a large saute pan heat] Tbsp, butter over low and stir in the shrimp along with a generous pinch of salt. Cook, stirring, just until shrimp turns pink, 2 to 3 minutes. Transfer shrimp to a medium bowl and stir in the basil; refrigerate. 
To make the soup:  In the same heavy-bottom  pot combine remaining 3 Tbsp. butter with the onions, celery, carrots, rice, cayenne, and a pinch of salt. 
Cook over medium until the vegetables are tender, 10 to 12 minutes. Add tomatoes  and shrimp stock. Simmer  until the vegetables are soft, 15 to 20 minutes. Stir in the cream, Worcestershire sauce, and Tabasco, and simmer  until all the ingredients meld together, 2 to 3 minutes. 
Taste; adjust seasoning. 4.10 finish the soup: Add about one-fourth of the soup to a blender; puree. Pour the puree back into the soup pot, and then puree another one-fourth of the soup. 
Return it to the pot (this way, the soup has body, but also some texture left from the unpureed vegetables). Bring soup too simmer. Taste for seasoning. Stir in the shrimp, lemon juice, and tarragon. 
If desired, serve soup in Bread Bowls. Serve immediately. 

Serves:  8 
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BREAD BOWLS 

We  adjusted Alex's bread bowl recipe so it makes four larger rolls—versus the eight in her original recipe—to hold dinner-size portions of bisque. HANDS-ON   TIME 25 min. 

TOTAL TIME 3 hr. 25 min., including rising 

To prepare the yeast: In a medium bowl dissolve the yeast in ½ cup warm water (110°F to 120°F). Set the bowl aside until yeast bubbles and froths a little, 5 to 10 minutes. 
To make the dough: Oil a medium bowl with 1 Tbsp. olive oil. In the bowl of a stand mixer fitted with the paddle attachment, combine the flour, honey, molasses, caraway seeds, and 1 Tbsp. kosher salt on low until blended. 
Blend in cottage cheese and the egg. With the mixer on low, add yeast mixture and mix until dough becomes cohesive and starts to form a ball.
 Transfer dough to oiled bowl, cover with a kitchen towel, and set in a warm place to double in volume, PA to 2 hours.
 Shape the dough: Grease a large sheet pan with the remaining 1 Tbsp. olive oil. Gently push the air out of the dough, and divide dough into four equal pieces. Shape them into balls, and place on the sheet pan.  Flatten the balls gently with your hand. 
Cover loosely and let rise at room temperature 30 minutes. Bake the bread: the oven to 400°F. Place the sheet pan in the oven immediately reduce  the heatto 350°F, and bake until the roll tops are light to medium  brown, 20 to 25 minutes. The  interior of the bread should  your register 185°F to 190°F on iinstant-read thermometer.   Remove least 30 minutes before turning them into bread bowls. 

Finish the bread bowls: Slice off the tops of the rolls and set them aside. Carefully hollow out the center of each roll to make a bowl. (Reserve the interior of the rolls to dry for bread crumbs.) Place the hollowed-out bowls and the sliced-off tops on the sheet pans  and bake them for 5 to 10 minutes to firm the texture. Fill bowls with soup. 
Top each bowl  with the roll top and serve. Makes 4 bread bowls. 
PER BREAD BOWL 571 cal, 12 g fat 

