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 nehiyawewin.
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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CHOWDER KINOSEW

45 cipahkanis oma micim kiskinwahamakewin | 6 nikotwasik’ydkan oma micim kiskinwahamakewin.

ka mamawinamihk peyak’atoskewin: ptkokahwew piwi’kiscikanis

0 péyak’watahikan wihcekaskociy péyak’watahikan wihcekaskociy, mina newo napatak. nisto

O napatak newo, péyak’watahikan oskatésk.

O nisto oskatask, pikinisawata asta piwi’kiscikanis asici mistahiya pakachikan mina newo

O pihew pimitéw newo minihkwacikan minihkwacikan pimitéw pihew.

O minihkwacikan pahki kinosew neso-nisto neso’atoskewin: okistepiw piwi’kiscikanis yoskaw isko

O mescipayiw tohtosapoy peyak piwapiskos (345 ml nita pakachikan kotawanapisk tahkoc akwanapowehikan.
ahpo 1.5 minihkwacikan) kisisikakan kiso ispimihk. isko ekwa osow.

O pimiy neso émihkwan mayaw osow ekwa, Kisisikakan ihkaciwatew.

O asta siwihtakan mina papeskomina osow ekwa.

nawasonikewin

asici oskisiw tohtosapoy ohpihkasikan méskoc asici nisto atoskewin: asta kotak ka mamawinamihk
tohtosapoy mescipayiw. Tnakata ekwa pakachikan tahkohc kotawanapisk.

akwanapowehikan patoti ekwa. ihkaciwatew apihtaw isi.
Tasta asici pakachikan:

o minihkwacikan pahki kinosew neso-nisto

O mescipayiw tohtosapoy peyak piwapiskos

O pimiy neso émihkwan

0 asta siwihtakan mina papeskomina nistospicikewin

asta ekwa mahtamin, kaspipakwa, pépéskomina, asici
garlic, ahpo ayikinénacikan.

asta parsley maskihk iya, asici thyme, ahp6 maskihk
fya ahpokiya.

atoskewin newo: piminawaso kinosew ekwa

akwandpowehikan nakata patoti ekwa. takohc dpihtaw
isi asici kisisikakan mina pakahta. pakahta isko tanispe
kinosew ekosi (nfyanan cipahikanis). itehikew.
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kekac ka ohtek isko piwi’kiscikanis yoskaw, kekac 30 cipahikanis.

'

wehchasik micim kiskinwahamakewin’ (2013), masinahikanihkéw ohci kiwetinohk’askiy okimanahk Literacy.

e’micim kiskinwahamakewin pihci awa masinahikan ohci ‘kihci miciwin ohci kiwetin’opiminawasow: e
"micim kiski h kewin pihci inahik hci ‘kihci miciwin ohci kiwetin’opimi h



