
FISH CHOWDER
THIS RECIPE TAKES 45 MINUTES TO MAKE | THIS RECIPE MAKES 6 SERVINGS

DIRECTIONS

Step 1: Chop vegetables
Chop 1 onion and 4 potatoes. Dice 3 carrots.
Put vegetables in a large pot with 4 cups of chicken broth.

Step 2: Cook vegetables until tender
Put the pot on the stove, lid on. Turn burner to high.  
Bring to a boil.
As soon as it boils, turn burner to low. Bring to a boil.  
Simmer until vegetables are tender, about 30 minutes.

Step 3: Add other ingredients
Leave the pot on the stove. Take the lid off. Turn the burner  
to medium.
Add to the pot: 
○ 2-3 cups fish pieces
○ 1 can evaporated milk
○ 2 tablespoons butter
○ Salt and pepper to taste

Step 4: Cook the fish
Leave the lid off. Keep the burner on medium and bring to a boil.
Boil until the fish cooks (about 5 minutes). Stir.

INGREDIENTS

○ 1 onion, chopped
○ 4 potatoes, chopped
○ 3 carrots, diced
○ 4 cups chicken broth
○ 2-3 cups fish pieces
○ 1 can evaporated milk (354 ml or 1.5 cups)
○ 2 tablespoons butter
○ Salt and pepper

Options:
Use fresh or powdered milk instead of evaporated milk

Add corn, celery, peppers, garlic, or mushrooms 

Add parsley, thyme, or other herbs you like.
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ŁUE TUDHE DET’OH
Kıı́ dı ı̨ ̨ hono ɂǫ́ǫ́  sųláı go-denéhtł’e zǫh ghá káa dúlé edı ̨ megháádé mékáet’éh enats’ıt’e | Dene ehts’ę́taı edı ̨ mégháádé mékáet’éh zǫh gonet’é.

Athee ts’ę́: Azhǫ ahsıı́ ts’enehsheh tadıh̨theh
Tł’ots’ı 1 taı ̨̀t’à eyıts’ǫ nıh̨she 4, whah 3 nechàlea taı ̨̀t’à.
Tł’oh kaɂa hazhǫ tǫ nechà yıàłe wexè k’àmba wet’ı  ̀weta nehtł’ı.̀

Nàke 2:     Tł’oh k’aɂa hazhǫ dezhı l̀ea ts’ǫ̀  neht’è
Tǫ asǫk’ǫ k’e nıı̨ ̨̀ge, wedaàtǫ xè. Nàtso k’e whetǫ anele. Ehxoò anele.
Ehxoò tł’axǫǫ̀, natsolea ts’ǫ̀  nı ̨ı ̨̀ tı ̨.̀ Ehxoò anele. Ts’ehwhı ̨̀a nexoò, 
hazhǫ whah kaɂa dezhı l̀ea ade ts’ǫ̀, 30gèa akı ỳeh.

Taı 3:         Asıı̀ ładı ̨ weta anele
Tǫ wedaàtǫ wedę asǫk’ǫ k’e dawhetǫ anele. Asǫk’ǫ tanı ts’ǫ̀  
whetǫ anele. 
Tǫ yıı̀ ̀ nehtł’ı:̀
○ łıwekwǫ̀  lıbò 2-3
○ satsǫ̀tǫ ejıèt’oò 1
○ echı ̨lı ̨ı ̨̀  nechà 2 ejıèt’oòtł’eh 
○ Negha nezı ̨  ts’ǫ̀  dewa eyıts’ǫ dı ̨hts’ıà weta anele

Dı ̨  4:          łıwekwǫ̀  neht’e
Wedaàtǫ wedę. Asǫk’ǫ tanı k’e whetǫ anele eyıts’ǫ  
ehxoò anele. 
Łıwekwǫ̀  et’è ts’ǫ̀  nehxoò. Ets’aı ̨̀geh.

Azhıı́ ts’enıdhe

○ Tłı ̨  leéch’ıę̨́  łı ́é azhǫ tats’edehkah
○ Nıhshıh dı ̨ı ̨  azhǫ tats’edehkah
○ Tthah taı azhǫ tats’edehtheh
○ Dıh tudhe dı ̨ı ̨  lıbó
○ Łue aetselıáh tadat’á, ǫkı ı ̨ ́ le énıdé taı lıbó
○ Satsǫ́  tenıe t’áh ejıet’ó łıę̨ (łı é́ lıbó ɂǫ́ǫ́  tanı)
○ Ejıet’ó-tłehé łuah ǫkı nechá
○ Denı ̨ts’ı gots’ęh dedhaa

AhsıAhsı ́ı́ gonanée káa dúlé mét’ah ts’endıhı gonanée káa dúlé mét’ah ts’endıh
Satsǫ́  tene t’áh ejıet’ó nets’ęh le énıdé káa dúlé zhu kų́ę́  
ts’ęh ejıét’ó ı ̨ ́ le énıdé ejıet’ó thegǫ t’áh aneléh.

Ahsıı́ ts’enehsheh detthoı, ı ̨t́’o láondıh, detsılı, tł’otsı ̨ 
aetselıáh, ı ̨ĺe énıdé dlóo ts’udzęa.

Met’áh ahsıı́ nezų łendı ́h ghá chu metah aneléh ı ̨ ́ le 
énıdé azhıı́ neghá nezų metah aneléh.
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