
FISH CHOWDER
THIS RECIPE TAKES 45 MINUTES TO MAKE | THIS RECIPE MAKES 6 SERVINGS

DIRECTIONS

Step 1: Chop vegetables
Chop 1 onion and 4 potatoes. Dice 3 carrots.
Put vegetables in a large pot with 4 cups of chicken broth.

Step 2: Cook vegetables until tender
Put the pot on the stove, lid on. Turn burner to high.  
Bring to a boil.
As soon as it boils, turn burner to low. Bring to a boil.  
Simmer until vegetables are tender, about 30 minutes.

Step 3: Add other ingredients
Leave the pot on the stove. Take the lid off. Turn the burner  
to medium.
Add to the pot: 
○ 2-3 cups fish pieces
○ 1 can evaporated milk
○ 2 tablespoons butter
○ 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.

INGREDIENTS

○ 1 onion, chopped
○ 4 potatoes, chopped
○ 3 carrots, diced
○ 4 cups chicken broth
○ 2-3 cups fish pieces
○ 1 can evaporated milk (354 ml or 1.5 cups)
○ 2 tablespoons butter
○ Salt and pepper

Options:
Use fresh or powdered milk instead of evaporated milk

Add corn, celery, peppers, garlic, or mushrooms 

Add parsley, thyme, or other herbs you like.

Le
t’

s 
G

o 
Fi

sh
in

g 
IN

D
IG

EN
O

U
S 

LA
N

G
U

AG
ES

 M
O

N
TH

 2
02

2 This information has been 
translated into Dene Kede.

Th
is

 re
ci

pe
 w

as
 a

da
pt

ed
 fr

om
 ‘G

re
at

 fo
od

 fo
r N

or
th

er
n 

Co
ok

s:
 C

le
ar

 a
nd

 e
as

y 
re

ci
pe

s’
 

(2
01

3)
, p

ub
lis

he
d 

by
 th

e 
N

or
th

w
es

t T
er

rit
or

ie
s L

ite
ra

cy
 C

ou
nc

il.



ŁUE TUWELE
Dırı bekáet’e 45 minutes sadzeé zǫ bekaet’é | Dırı dene ets’ę́taı heneht’e ǫt’e

T’akwe łǝ́ǝ:  Tł’o tarakwı 
Tł’otsę łǝ́ǝ, taraká hé nıs̨he dıı̨.̨ Kwah taı. 
Tane ke dıh tuwele dıı̨ ̨ lıbó ahłe gháré tł’ǫ́  beta ałe.

Eyı k’é náke: Tł’ǫ́  wechá gots’ę́  hahche
Tene satsǫ́ne k’e dawaɂeh gháré bedárachu gháré satsǫ́ne wekǫ́  
k’eheche gots’ę́  ałe.
Ɂehnıw̨ho tł’ághǫ nı ́dé satsǫ́ne tanı ̨  sadzé gots’ę́  satsǫ́ne 
nátsele k’eɂałe.

Eyı k’é taı:   Ayı ́ k’ola beta ałe
Tene satsǫ́ne k’e dawatǫ̨. Bedágharachu. Satsǫ́ne tanı 
wekǫ́  k’e ałe. 
Ayı ́ k’ola tene keawha:
○ Łue náke le nı ́dé taı lıbó tene keawha
○ Ejıret’ó łǝ́ǝ k’ola beta ałe
○ Tłereko lıchuyǝ́  nechá nákǝ beta ałe
○ Lısél hé tenı ̨ts’ıh

Eyı k’é dı ̨ı ̨:  Łue bekáat’é
Tene satsǫ́ne k’e dawatǫ̨. Bedágharachu. Satsǫ́ne tanı 
wekǫ́  k’e ałe gháré hahche. Łue wechá gots’ę́  hahche 
(5 minutes gots’ę́  sǫ́ǫnı). Betarawhé.

Dırı ełeta ahłe t’á hahtsı

○ Tł’otsę łǝ́ǝ taraká
○ Nı ̨she dı ̨ı ̨  taraká
○ Kwah taı tárat’a
○ Dıh tuwele dı ̨ı ̨  lıbó
○ Łue Nákǝ le nı ́dé taı tárat’a 
○ Ejıret’ó (tane łǝ́ǝ dáudı  ́nı d́é lıbó łǝ́ǝ ɂǫ́  tannı)
○ Tłereko lıćhuyǝ́  necha náke
○ Lısél hé tenı ̨ts’ıh

Dule gúlú ałeDule gúlú ałe
Ejıret’ó le nı ́dé mı ́léyáre dáudı ́ nı ́dé mı ́lé k’ǫne ałe.

Corn, ıt̨’ǫ́  (celery), peppers, garlıc, dlıą̨béŕe (mushroom) k’ola.

Tenı ̨ts’ıh parsley, thyme, (herbs) goną́ą ayı ́ betaołe 
nenęwę nı ́dé beta ahnele. 
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ıǵ
u 

N
ę́n

ę́
 g

ot
s’ę

 ǫ
t’e

 (‘
G

re
at

 fo
od

 fo
r N

or
th

er
n 

Co
ok

s:
 C

le
ar

 a
nd

 
ea

sy
 re

ci
pe

s’
 (2

01
3)

) D
uh

dá
 E

lıǵ
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