
 
 
 
 
 

 
SEAFOOD CHOWDER 
 
MISE EN PLACE 
 

• If your seafood is frozen, defrost overnight and dry it well.  
 
 
SEAFOOD CHOWDER (serves 4 as a main course, with a green salad) 
Recipe by KATHRYN JOEL 
 
60 g (2 oz) butter, unsalted, and more as needed 
2-3 leeks, cleaned and sliced 
2 medium shallots, finely chopped 
3 sprigs fresh thyme, leaves picked and chopped (about ½ tbsp) 
8-12 oz medium scallops*, sliced in half reserving a few to finish 
1 lb white fish fillets, such as haddock, cod or halibut or use cod or halibut cheeks or 
a mix*, cut into bite sized pieces, reserving a few pieces to finish 
1 lb mussels or clams*, cleaned 
1 lb new potatoes, diced, use a potato with a waxy texture 
60 ml (1/4 cup) white wine 
2 cups clam juice, fish stock, or shellfish stock 
1 1/2 cups whipping cream 
Juice and zest of 1 lemon, or to taste 
Salt and pepper 
Unscented oil, grapeseed or canola, for searing fish to finish (optional) 
3 sprigs tarragon, leaves picked 
1 bunch of chives, thinly sliced 
 
*NOTE: you can substitute the types of seafood that you use according to your 
preference, and availability. For instance you could use lobster, shrimp or crab in this 
recipe. 
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• In a medium to large pot, melt the butter over a medium heat, then add the 
chopped shallots, seasoning with salt. Cook for a minute or so until softened. 

• Add the sliced leeks, seasoning with salt, and cook until softened, a few minutes, 
adding more butter if they seem too dry. 

• Add the fresh thyme and potatoes, stirring to combine with the leeks, then turn 
up the heat and add the white wine.  

• Reduce the wine, then add the clam juice or stock. Bring to a simmer and reduce 
at a boil for a couple of minutes. 

• Now add the cream, and bring to a simmer. Cook uncovered until the potatoes are 
just tender. 

• Season to taste with salt, pepper and lemon juice and zest.  
• Add the mussels or clams to the chowder and cook for a couple of minutes before 

adding the white fish and sliced scallops. Cook until the mussels or clams are 
opened, and the fish and scallops just opaque. 

• Meanwhile in a non-stick pan, heat some oil over a medium high heat. 
• (Optional) Season the reserved white fish and scallops with salt, then sear them in 

the pan until just cooked. 
• Stir the picked tarragon leaves into the chowder, then serve in individual bowls, 

topped with the seared scallops and fish and garnished with chives.  
  

 
EQUIPMENT 

Cutting boards and knives 
Pot for chowder 
Non-stick pan for searing seafood to finish 
 
 
 
BONUS RECIPES: These are complementary or additional recipes. They are for your 
reference and enjoyment, and will not be taught in your class. 
 
Fish Stock 
1 kg white fish bones, well soaked / rinsed in cold water to remove any blood 
2 stalks celery, cut into 2” pieces 
2 leeks, cut into 2” pieces 
1 carrot, cut into 2” pieces 
1 fenel bulb, cut into wedges 
handful parsley stems, you can add other herbs / herb stems (basil, fresh thyme, 
tarragon ….) 
2 bay leaves 
1 tsp black peppercorns 
300 ml white wine 
water to cover 



 3 

 
• Place the rinsed bones, vegetables, herbs, bay leaves and pepercorns in a stock 

pot.  
• Add the white wine, and water to cover. 
• Bring up to a simmer, skimming. 
• Simmer gently for about 20 minutes, then strain through a sieve. 
• Fresh stock will keep in your fridge for about 4 days, or freeze. 
 
Shellfish Stock 
Seafood Shells (shrimp, crab, lobster …..) roasted at 400 F for about 10-20 minutes  
2 stalks lemongrass, crushed 
2 carrots, peeled, washed, cut  
1 onion, cleaned, cut  
1 bulb fennel, sliced 
2 pieces celery, washed, cut  
1 leek, coarsely sliced 
2 cloves garlic, crushed 
300 ml white wine 
Handful fresh basil, stalks as well, washed  
10 sprigs fresh thyme 
handful coriander seeds 
handful cherry tomatoes, washed, cut 
grapeseed oil 
 
• Heat a large pot adding grapeseed oil.  
• Once hot add all the vegetables and aromatics, except the tomatoes and fresh 

herbs, then sauté until golden brown.  
• Add the roasted seafood shells and stir for a couple of minutes.  
• Add the fresh tomatoes.  
• Stir again for about 1 minute.  
• Add the wine and reduce.  
• Add the fresh herbs, then cover with water and bring up to a simmer. 
• Cook at a gentle simmer for about 40 minutes.  
• Strain through a sieve. 
 
 


