F I S H C H OW D E R This information has been

THIS RECIPE TAKES 45 MINUTES TO MAKE | THIS RECIPE MAKES 6 SERVINGS translated into Dene Zhaté.
INGREDIENTS DIRECTIONS

O 1 onion, chopped Step 1: Chop vegetables

O 4 potatoes, chopped Chop 1 onion and 4 potatoes. Dice 3 carrots.

O 3 carrots, diced Put vegetables in a large pot with 4 cups of chicken broth.
© 4 cups chicken broth Step 2: Cook vegetables until tender

©2-3 cups fish pieces Put the pot on the stove, lid on. Turn burner to high.

O 1 can evaporated milk (354 ml or 1.5 cups) Bring to a boil.

© 2 tablespoons butter As soon as it boils, turn burner to low. Bring to a boil.

O Salt and pepper Simmer until vegetables are tender, about 30 minutes.
Options: Step 3: Add other ingredients

Use fresh or powdered milk instead of evaporated milk Leave the pot on the stove. Take the lid off. Turn the burner

to medium.

Add to the pot:

0 2-3 cups fish pieces

O 1 can evaporated milk
O 2 tablespoons butter

O 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.

Add corn, celery, peppers, garlic, or mushrooms

Add parsley, thyme, or other herbs you like.

This recipe was adapted from ‘Great food for Northern Cooks: Clear and easy recipes’
(2013), published by the Northwest Territories Literacy Council.
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Hora tue k’aets’enldhe Duh 2022 xaye nionidhe la, dusa k’eh gha dene zhatie dzene ghaguht’e

tUE TUDHE DET’'OH

Kir djj hono 299 sylai go-denéhtt’e zoh gha kda dulé ed) meghaadé mékaet’éh enats’it’e | Dene ehts’étal ed) méghaddé mékaet’éh zgh gonet’é.

Azhii ts’enidhe

O Tty leéch’jé tié azho tats’edehkah

O Nihshih dj) azhg tats’edehkah

O Tthah tair azhg tats’edehtheh

O Dih tudhe dj) libo

O tue aetseliah tadat’a, oki j le énidé tai libd
O Sats¢ tenie t’adh ejiet’d tie (tié ibd 29¢ tani)
O Ejiet’6-ttehé tuah gki necha

O Den)ts’i gots’eh dedhaa

Ahsii gonanée kaa dulé mét’ah ts’endih

SatsQ tene t’ah ejiet’d nets’eh le énidé kaa dulé zhu kgé
ts’eh ejiet’d | le énidé ejiet’d thego t'dh aneléh.

Ahsil ts’enehsheh detthol, jt'o ldondih, detsili, tt'ots)
aetseliah, jle énidé dldo ts'udzea.

Met’ah ahsii nezy tendih gha chu metah aneléh jle
énidé azhii neghd nezy metah aneléh.

Athee ts’é: Azhg ahsil ts’enehsheh tadjhtheh

Nake 2:

Tal 3:

D) 4:

THots’i 1 tajt’a eyits’g njhshe 4, whah 3 nechalea tajt’a.

THoh ka»a hazhg tg necha yiate wexeé k’amba wet’i weta nehtt’i.
Tt'oh k’a»a hazhg dezhilea ts’9 neht’e

To asgk’o k’e njj ge, wedaato xé. Natso k’e whetg anele. Ehxoo anele.
Ehxo0 tt'axQQ, natsolea ts’g njj t1. Ehxoo anele. Ts’ehwhja nexoo,
hazhg whah ka»a dezhilea ade ts’Q, 30gea akiyeh.

Asii tad) weta anele

To wedaato wede asgk’g k’e dawheto anele. Asgk’o tani ts'o
whetg anele.

To yii nehtt’i:

O hiwekwo hbo 2-3

O satsQto ejiet’o0 1

O echyljj necha 2 ejiet’oott’eh

O Negha nez) ts’gp dewa eyits’g djhts’ia weta anele
hwekw@ neht’e

Wedaatg wede. Asgk’g tani k’e whetg anele eyits’Q
ehxoo anele.

Liwekwo et’é ts’o nehxoo. Ets’aj geh.

Ed) edhtt’éh zhie méghdadé mékats’ehht’éh la, ed) htt’éh ti é Gohdli Ndéh mékdageht’éh ts’eh meghdadé mékaet’éh
ts’eh tatagedhdah ot’e: Gohdli Ndéh amii dene zhatie ts’ehk’eh gedéhtth’i-ke, la ed) méghdadé mékats’eht’éh ki1

moodendi le t’dh kda dulé mek’éé mékaet’éh ed) htt’eh géhtsi ot’e.




