
Seafood Chowder 

 

Serves 2 

 

A handful of mixed diced fish (salmon, hake, turbot, cod, trout etc.) 

A handful of mixed raw shellfish (prawns, mussels, scallops, clams, lobster etc.) 

A handful of finely diced carrot, onion, leek and celery 

A small potato diced finely 

Cream 

Chicken Stock  

 Splash of White Wine (or Madeira) 

 

The Soup: 

In a saucepan over medium heat slowly sweat the onion, leek, celery and carrot. I have finely diced 

all my vegetables as I think it is neater but it really doesn’t matter, it can be chunky also. 

If you are using mussels or clams, steam them in a little white wine, remember before they cooked, 

discard any that are open and won’t close when tapped. When they are cooked, discard any that 

have no opened. Remove the meat from the shells, except a few for presentation and keep all and 

any cooking juices or meat juices that come off them. This is key for flavour. If you are using the Vac 

Packed mussels, they are already cooked, reserve the liquid, and remove the meat from all but some 

of the shells. 

Back in our pot, add in the potato. 

Next add in the clam/mussel cooking liquid and wine, and then fill up the rest with some chicken 

stock to cover the vegetables. Let simmer until the potato is tender. 

Add in some cream to enrich the soup, cream is a must for chowder, it gives it that characteristic 

flavour and texture. Add in about half as much of the stock that is in the pan. 

Once the cream is gently simmering, add in all the raw fish and shellfish, I like to cut it small to 

ensure it will all cook evenly and quickly. 

Let it simmer very gently for 5 minutes, the fish will poach, it should never boil 

Finally add in the shellfish that is cooked already, both shelled and deshelled just to warm through. 

To Plate: 

Ladle into warm bowls 

Top with the mussels/clams that are still in the shells  

Serve with plenty of brown bread and butter, or some skinny chips. 


