
Bring the extraordinary flavors  
of Italy to normal life.

Macaroni Grill 
Cioppino At-Home

included
- 2 Sole Fillets

- 4 Scallops

- 1 lb. Mussels

- 4 Large Shrimp

- Imported Pomodorina Sauce

Instructions
Preheat oven to 350˚F.

1.	 If seafood is frozen, place in the refrigerator to thaw 
completely, overnight is best!

2.	 In an ovenproof dish, place the sole fillets side-by-side.

3.	 Next place the scallops and shrimp around the sole 
filets. Not overlapping the seafood allows the seafood  
to cook evenly!

4.	 Open the bag of mussels and drain the liquid into  
a bowl (you’ll need the liquid as part of the recipe!)  
Place the mussels in a separate bowl and discard any 
shell fragments. Place the mussels into the ovenproof 
dish on top of the sole and other seafood.

5.	 Pour the mussel liquid, discarding any shell fragments, 
over all the seafood.

6.	 Smother the dish with all of the Pomodorina Sauce and 
sprinkle with red pepper flakes if you like a little spice. 

7.	 Place in the oven and bake for approximately  
15-30 minutes, until the seafood is completely cooked.  
The mussels shells should be open, the shrimp pink,  
and the sole flaky. (Cooking times may vary.)

8.	 Serve in bowls and finish with a squeeze of fresh lemon 
and salt and black pepper to taste. 

9.	 The Ciopinno is perfect when served with Macaroni 
Grill’s famous Rosemary Peasant Bread or over your 
favorite pasta. Delizioso!

not included
- Salt & Pepper

- Rosemary Peasant Bread

- Pasta

- Red Pepper Flakes

- Ovenproof Dish

Recipe Tip!Recipe Tip! Add a loaf of Macaroni Grill’s famous Rosemary Peasant Bread to your meal kit 
for the perfect accompaniment to this decadent Italian seafood stew.

Available for purchase at MacaroniGrill.com.


