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Fish Chowder
Recipe By Liz Barbour

Serves 6 

1 ½  pounds haddock or scrod, skinned and cut into 2” pieces

2 pieces bacon, cut into very small pieces
1 medium onion, minced

1 celery stalk, chopped

2 garlic gloves, chopped

¼ cup flour
6 cups fish stock or low-sodium chicken stock

2 tsp fresh thyme or ¼ tsp dried

2 bay leaves
2 medium red potatoes cut into ¼  “cubes (about 2 cups)

1 cup fresh or frozen corn kernels

½ cup half & half

¼ cup fresh flat-leafed parsley, chopped

Kosher salt and pepper

1. Heat a heavy-bottomed soup pot over medium-high heat.  When hot, but not smoking, add the chopped bacon and cook stirring occasionally until lightly crisp.

2. Lower the heat to medium-low and add the onion and celery.  Cover and cook until the vegetables are soft, about 6-8 minutes. 

3. Add the garlic and cook stirring for 30 seconds.

4. Add the flour and cook for an additional 2 minutes, stirring constantly.

5. Slowly add the stock while stirring.  Raise the heat to medium and bring to a simmer.

6. Add the thyme, bay leaf, and potatoes and continue to simmer for about 5 minutes or until the potatoes are fork tender.

7. Add the fish, corn kernels, half & half, and the fresh chopped parsley and cook just until the fish is cooked through, about 5 minutes.

8. Season with salt and pepper to taste.

