Walleye chowder

Submitted by Barb Zias, WV

Potato walleye base ingredients:

2 ½ # russet potatoes

1 cup chopped onions

2 cups water

½ tsp. salt

1 small bay leaf

2-4# walleye cut into large pieces

Chowder ingredients:

2/3 cup thinly sliced celery

1 medium sliced carrot, thinly sliced

2 tbsp. Butter or oleo

Reserved fish liquid

1 bottle (8 oz) clam juice (Doxsee all natural clam juice)

2 tsp. salt

¼ tsp. thyme

¼ tsp. pepper

½ of drained potato walleye base

½ cup milk

1 tsp. lemon juice

¼ cup chopped parsley

½ tsp. Old Bay seasoning

1 – Potato Walleye Base:

Pare and cut potatoes into ¾” dice. Combine with onion, water, salt and bay leaf in large saucepan.  Boil gently, covered 10 minutes until potatoes are almost tender.  Place walleye chunks on top of potatoes, cover, cook 5-10 minutes until fish flakes when pierced with fork.  Turn fish over halfway through cooking.  Drain into colander set over bowl to reserve liquid.

2 – Chowder:

Sauté celery and carrots in butter in large saucepan until tender but not browned.  Add reserved fish liquid, clam juice, salt, thyme, pepper and Old Bay seasoning.  Simmer 15 minutes.  Add potato – walleye base and milk.  Heat to serve.  (Do not boil)  Take off the stove and add lemon juice and parsley.  Serve.

