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 Thcho.
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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LIWE TIIWO

Dii 45gea ts’o hohté | Do 6 shézhéa gha hot’e.

Asii hatto weyii whela

O Ttots'1 1 tajt’a

O Njhshé 4 tajt’a

O Whah 3, nechalea taj t'a

O K’amba weti 4 libo

O tiwekw¢ 2-3 libo

O Ejiet’00 satsQtg yii (354 ml hani-le dé 1.5 libo)
O Ejiet’ootte echyljj necha 2

O Dewa eyits’g djhts’ia

Tai 3:

Ka?a

Ejiet’00 satsQto yii whett’i t’aat’)-le waadza, dihk’oa
ejiet’o0 goht; t’anet’) hani-le dé ejiet’o0 whegoo
t'anet’].

Corn, whah ka»a, djhts’ja, garlic hani-le dé dloondi weta ahte.

Tt'oh whegoo ka»a weta anele, parsley, thyme hani-le

D) 4:
dé ayii negha nezj sii weta anele. !

Nake 2:

Akwetg 1: tt'oh ka»ra tajt’a

Ttots’1 1 taj t’a eyits'g njhshe 4, whah 3 nechalea taj t'a.
Tt'oh ka»a hazhg to necha yiate wexé k’'amba wet’i weta nehtt’l.

Ttoh k’a»a hazhg dezhilea ts'¢ neht’e

To asok’g k’e njj ge, wedaato xé. Natso k’e whetg anele. Ehxoo anele.
Ehxoo tt'ax@Q, natsolea ts’g njj ti. Ehxoo anele. Ts’ehwhja nexoo,
hazhg whah ka»a dezhilea ade ts'Q, 30gea akiyeh.

Asiifad) weta anele

To wedaatg wede asgk’o k’e dawheto anele. Asgk’g tani ts’g
whetg anele.

To yii nehtt’i:

O hwekwo hbo 2-3

O satsQto ejiet’o0 1

O echyljj necha 2 ejiet’oott’eh

O Negha nez) ts’o dewa eyits’g djhts’ia weta anele

hwekwg neht’e

Wedaatg wede. Asgk’g tani k’e whetg anele eyits’g ehxoo anele.
tiwekwo et’é ts’0 nehxoo. Ets’aj geh.

Dii nyhtt'e, Edzanék’e ts’g Literacy Council dii njhtt’e gehts; jlé “Edzanék’e Bo

Nezj K'aet’e: W}j di xé ts’eht’éa dile” ts’g gehts) (2013).




