Chef Christine Keff 

The Flying Fish, Seattle, Washington

Wild Alaska Whitefish Chowder
 Serves 4-6

Ingredients
2 oz. butter
2 Tbsp. vegetable oil
½  onion, chopped
1 stalk celery, chopped
1 small leek, chopped
2 cloves garlic, chopped
1 bay leaf
4 sprigs thyme
1 ½  cups diced tomatoes (canned is fine)
2 Tbsp. flour
1 cup dry white wine
2 cups fish stock or clam juice
8 oz. Yukon Gold potatoes, peeled and diced
2 cups Alaska whitefish, cut in 1" cubes, chopped (Alaska pollock, sole, cod, or rockfish)
4 cups cream
2 Tbsp. chopped parsley
Salt and pepper to taste
 
Preparation

· Melt the butter in the oil and sweat the chopped vegetables, bay leaf and thyme slowly until the onions are translucent. 

· Add the tomatoes and cook for 15 minutes. 

· Add the flour and cook on low for about 10 minutes, or until the floury taste is gone. 

· Add the wine and simmer until the alcohol is cooked out. 

· Add the stock or clam juice and the potatoes and season to taste. 

· Simmer until the potatoes are almost soft. Add the whitefish and cream, simmer for 10 minutes more. 

· Add the parsley, correct the seasoning and serve.

 

