
Fish Chowder  (Cooking Light August 2004)

• Cooking Light has its receipes on line – but apparently those from 2004 are 
missing)

•  
(Serves 10 – I cut these in half when I fixed it, but added a bit more milk)

This chunky soup is thickened with a roux of butter and flour. 
2 1/2 cups frozen whole-kernel corn, 
   thawed and divided (Or two ears of 
fresh corn)
8 bacon slices, chopped 
3 cups chopped onion 
1 1/2 cups finely chopped celery 
1 1/2 cups finely chopped carrot 
1 cup finely chopped shallots 
4 garlic cloves, minced 
1/4 cup chopped fresh flat-leaf parsley 
1 T chopped fresh thyme 
1 T paprika 

3 T butter 
1/4 cup all-purpose flour 
3 cups whole milk 
1 t salt 
1/2 t freshly ground black pepper 
2 (8-ounce) bottles clam juice 
2 bay leaves 
1 1/2 pounds Yukon gold potatoes, cut 
into 1/2-inch cubes (about 4 cups) 
2 lbs halibut or other firm white fish 
fillets cut into bite sized pieces.

Place 1 cup of corn in blender and process till smooth.

Cook bacon in Dutch Oven till crisp. Remove Bacon, leaving 1 T drippings in pan and 
set aside. Add Onion and next four ingredients, sauté 5 minutes till tender. Stir 
in parsley, thyme and paprika. Remove vegetable mixture and set aside.

Melt butter in pan, gradually whisk in flour. Cook over med heat 2 minutes or until 
browned. Gradually add milk, stirring with whisk. Add Vegetable mixture, salt and 
next 4 ingredients (through potatoes), bring to boil. Reduce heat and simmer 10 
minutes or until potatoes are almost tender.
 
Stir in fish, puréed corn and remainder of corn, cover and cook 15 minutes or until 
fish flakes easily. Discard bay leaves. Top with bacon. (I added the corn first and 
cooked a few minutes, and then the fish (I used Tilapia – it took considerably less 
than 15 minutes.)


