
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.
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ŁIWE TIÌWO
Dıı̀ 45gèa ts’ǫ̀  hohłè | Dǫ 6 shèzhèa gha hǫt’e.

Akwełǫ̀ 1: tł’oh kaɂa taı ̨̀t’à
Tł’ots’ı 1 taı ̨̀t’à eyıts’ǫ nıh̨she 4, whah 3 nechàlea taı ̨̀t’à.
Tł’oh kaɂa hazhǫ tǫ nechà yıàłe wexè k’àmba wet’ı  ̀weta nehtł’ı.̀

Nàke 2:     Tł’oh k’aɂa hazhǫ dezhı l̀ea ts’ǫ̀  neht’è
Tǫ asǫk’ǫ k’e nıı̨ ̨̀ge, wedaàtǫ xè. Nàtso k’e whetǫ anele. Ehxoò anele.
Ehxoò tł’axǫǫ̀, natsolea ts’ǫ̀  nı ̨ı ̨̀ tı ̨.̀ Ehxoò anele. Ts’ehwhı ̨̀a nexoò, 
hazhǫ whah kaɂa dezhı l̀ea ade ts’ǫ̀, 30gèa akı ỳeh.

Taı 3:         Asıı̀ ładı ̨ weta anele
Tǫ wedaàtǫ wedę asǫk’ǫ k’e dawhetǫ anele. Asǫk’ǫ tanı ts’ǫ̀  
whetǫ anele. 
Tǫ yıı̀ ̀ nehtł’ı:̀
○ łıwekwǫ̀  lıbò 2-3
○ satsǫ̀tǫ ejıèt’oò 1
○ echı ̨lı ̨ı ̨̀  nechà 2 ejıèt’oòtł’eh 
○ Negha nezı ̨  ts’ǫ̀  dewa eyıts’ǫ dı ̨hts’ıà weta anele

Dı ̨  4:          łıwekwǫ̀  neht’e
Wedaàtǫ wedę. Asǫk’ǫ tanı k’e whetǫ anele eyıts’ǫ ehxoò anele. 
Łıwekwǫ̀  et’è ts’ǫ̀  nehxoò. Ets’aı ̨̀geh.

Asıı̀ hatłǫǫ  weyıı̀ ̀ whela

○ Tł’ots’ı 1 taı ̨̀ t’à
○ Nı ̨hshè 4 taı ̨̀ t’à
○ Whah 3, nechàlea taı ̨̀ t’à
○ K’àmba wetı ̀ 4 lıbò
○ Łıwekwǫ̀  2-3 lıbò 
○ Ejıèt’oò satsǫ̀tǫ yıı̀  ̀(354 ml hanı-̀le dè 1.5 lıbò)
○ Ejıèt’oòtłè echı ̨lı ̨ı ̨̀  nechà 2
○ Dewa eyıts’ǫ dı ̨hts’ıà

KaɂaKaɂa
Ejıèt’oò satsǫ̀tǫ yıı̀ ̀ whetł’ı t’aàt’ı ̨-le waàdzà, dı h̀k’ǫ̀a 
ejıèt’oò gohłı ̨  t’ànet’ı ̨  hanı-̀le dè ejıèt’oò whegǫǫ̀  
t’ànet’ı ̨.

Corn, whah kaɂa, dıh̨ts’ı ̨à, garlic hanı-̀le dè dloòndı weta ahłe.

Tł’oh whegǫǫ̀  kaɂa weta anele, parsley, thyme hanı -̀le 
dè ayıı̀ negha nezı ̨  sı ı̀ weta anele.

Łı
w

ej
ı̀ k

’a
la

ts
’ıı

̀dè
 20

22
 k

’e 
Dǫ

ne
 S

ǫł
ı̨  Y

atı
 S

a 
hǫ

t’e

D
ıı̀ 

nı
̨ ht

ł’è
, E

dz
an

èk
’e

 ts
’ǫ

 L
ıte

ra
cy

 C
ou

nc
ıl 

dı
ı̀ n

ı̨ h
tł

’è
 g

eh
ts

ı̨  ı
̨ lè

 “
Ed

za
nè

k’
e 

Bò
 

N
ez

ı̨  K
’à

et
’e

: W
ı̨ ı

̨̀ d
ı̀  x

è 
ts

’e
ht

’è
a 

dı
̀ le

” 
ts

’ǫ
 g

eh
ts

ı̨  (
20

13
).


