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 Inuinnaqtun.
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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IQALUK SUU

Una igauyaarut iganigaqtuq 45 minutesimik, inkaagniq atauhiq naatdjuqituq | 6sinut inungnungut naamayug.

akun’nganut uunagqtilaga.

Qattaqg ukuningaillirilugu:

O Malrungik — pingahunikluunit galutinik

O igalungmik avguuyaghimayumik

O Atauhingmik havigalingmik milungmik kuviyaagtumik

Ukuat ilalugit corn, celery, peppers, garlic, inaluuniit
mushrooms.

Ukuat ilalugit parsley, thyme, alaatlu avut mamaqquitit.

O Malrungnik allutiryuanik battamik

Igauyaarutikhat Hivullig:  Avguuyarlugit mamaqutikhat .
o Ainakmik autauhingmik, avguyaghimayumik Ainak atauhig, hitamatlu patiitat avguuyaghimayut. Pingahut ;%
O Hitamanik Patiitanik, avguyaghimayumik carrotsit avguyaghimayut. ‘;
o Pingahunik Carrotsnik, avgughimayunik Mamaqutit tamaita angiyumut gattarmungarlugit hitamanik £
o Hitamanik galutinik tingmiap imigaanik galutiknit tingmiap imigaarnik kuvirilugu. g
O Malrungnik — pingahunik igalungmik avgughimayumik Tuglia: Mamaqutit igalugit igiglipkarlugit %‘
O Atauhingmik havigalik kuviyaaqtumik milukmik Qattaq ingnirvingmungarlugu, matulingmik. Ingnigtuhilugu ingnirvik “3
O Malrungnik aluutiryuangnik battamik igalugu. Purrigtitlugu. §
O Taryugmik pappamiklu Purriligpat, ingnirvik inikhilugu. Purrigtitlugu. Ingnikitunuami é
Himmautikhat atugtaaqtatit igalugu mamagqutit agiglipkarlugit, ikangniup napaanik igalugu. g
Nutaag miluk unaluuniit akutakhag miluk Pingahuat: Igayukhat aipait ilalugit @
himauhigtigitaaqtat kuviyaagtumut. Qattaq inginirvingmi gimaklugu. Matuirlugu. Inikhilaaglugu %

£
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Ukuat kukiutdjutit ilaayaaghimayut uvannga ‘Nigaunighaat Ukiugtaqtumi Igauyayuktuni: Igauyariami

Taryungmik pappamikliu

Hitamaat: Iqalukigalugu
4 & 3 Igaluk purrigtitlugu, uupkarlugu (5 minutesnaatlugu).
\ 2 \ Ingutaaqtitpaklugu.
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