F I S H C H OW D E R This information has been

THIS RECIPE TAKES 45 MINUTES TO MAKE | THIS RECIPE MAKES 6 SERVINGS translated into Dene Kede.
INGREDIENTS DIRECTIONS

O 1 onion, chopped Step 1: Chop vegetables

O 4 potatoes, chopped Chop 1 onion and 4 potatoes. Dice 3 carrots.

O 3 carrots, diced Put vegetables in a large pot with 4 cups of chicken broth.
© 4 cups chicken broth Step 2: Cook vegetables until tender

©2-3 cups fish pieces Put the pot on the stove, lid on. Turn burner to high.

O 1 can evaporated milk (354 ml or 1.5 cups) Bring to a boil.

© 2 tablespoons butter As soon as it boils, turn burner to low. Bring to a boil.

O Salt and pepper Simmer until vegetables are tender, about 30 minutes.
Options: Step 3: Add other ingredients

Use fresh or powdered milk instead of evaporated milk Leave the pot on the stove. Take the lid off. Turn the burner

to medium.

Add to the pot:

0 2-3 cups fish pieces

O 1 can evaporated milk
O 2 tablespoons butter

O Salt and pepper to taste

Step 4: Cook the fish
Leave the lid off. Keep the burner on medium and bring to a boil.
Boil until the fish cooks (about 5 minutes). Stir.

Add corn, celery, peppers, garlic, or mushrooms

Add parsley, thyme, or other herbs you like.

This recipe was adapted from ‘Great food for Northern Cooks: Clear and easy recipes’
(2013), published by the Northwest Territories Literacy Council.
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tUE TUWELE

Diri bekaet’e 45 minutes sadzeé zg bekaet’é | Diri dene ets’étal heneht’e ot’e

Diri eteta ahte t’a hahtsi

O Tt'otse tda tarakd

O Njshe dy) taraka

O Kwah tal térat’a

O Dih tuwele djj hbd

O tue Naka le nidé tai tarat’a

O Ejiret’d (tane tda daudi nidé libd 133 29 tanni)
O Ttereko lichuyd necha nake

O Lisél hé ten)ts’'th

Dule guild ate
Ejiret’d le nidé miléydre daudi nidé milé k’gne ate.
Corn, 1’9 (celery), peppers, garlic, dljgbéfe (mushroom) k’ola.

Tents’ih parsley, thyme, (herbs) gon3da ayi betaote
nenewe nidé beta ahnele.

T'akwe t3a:

Tto tarakwi
Ttotse 139, tarakd hé njshe dj). Kwah tal.
Tane ke dih tuwele djj libd ahte gharé tt'9 beta ate.

Ey1 k’é ndke: T wechd gots’é hahche

Eyi k’é tai:

Eyi k’é dj):

Tene satsgne k’e dawa»eh gharé bedarachu gharé satsone wekd
k’eheche gots’é ate.

?ehnjwho tt’agho nidé satsdne tan) sadzé gots’é satsdne
natsele k’e»ate.

Ayi k’ola beta ate

Tene satsgne k’e dawatg. Bedagharachu. Sats¢ne tani
weko k’e ate.

Ayi k’ola tene keawha:

O tue nake le nidé tai ibd tene keawha

O Ejiret’d 149 k’ola beta ate

O Ttereko lichuyd necha naka beta ate

O Lisél hé tenjts’th

tue bekaat’é
Tene satsgne k’e dawatQ. Bedagharachu. Sats¢ne tani
wek¢ k’e ate gharé hahche. tue wechad gots’é hahche
(5 minutes gots’é sdoni). Betarawhé.

Diri Beghdré bekats’et’e »er; htt'é dewe diri Eligu Néné gots’e ot’e (‘Great food for Northern Cooks: Clear and

easy recipes’ (2013)) Duhdé Eligu Néné gots’e 2ets’erett’é ke dehkw’i ke godaghdré t’a diri ery htt’é kehts).



