



Seafood Chowder


1 can Evaporated Milk


Milk (1 can’s worth)


2 Tbs Butter


1 sliced med Onion


1 Bay Leaf


~1 C diced Potatoes


Seafood (Scallops, Filet of?, Crabmeat, etc…)


Paprika


BAM!


Crushed Black Pepper





In a medium saucepan, simmer the milk, butter, onions, and bay leaf for ~5-10 mins.  Discard the onion and bay leaf.


Add the potatoes and simmer until getting tender.


Add remaining ingredients and simmer until potatoes and fish are fully cooked.





This is a basic recipe with many variations.  You can use half heavy cream and milk.  The secret is  cooking at a low heat, and removing the onions and bay leaf after flavoring the broth.  Use paprika to color, and spices to taste.  Add more milk(s) as amount of seafood dictates.


Tastes best as “Yesterday’s Fish Chowder.”
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