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Walleye Recipes

New England Style Fish Chowder Makes 10-12 servings

Things you Need

2 cups diced potatoes (2 medium)

e 1 cup finely chopped onion (1 medium)

e 2 cups chopped raw carrots (4 large or 24 baby)
e 2 cups finely chopped celery (4 large stalks)
e 2 cups chicken or vegetable broth* % tsp salt

e 1 tsp paprika 1 tsp garlic powder 1/8 tsp (pinch) of cinnamon
(optional)

e 2 Thbsp. dried parsley
e 2 tsp. salt-free herb seasoning % tsp lemon pepper (low sodium)
e 1 cancorn, no salt added, drained, or 2 cups frozen corn

e 2 pounds of boneless walleye filets, about 1 quart (walleye, crappie,
salmon or trout)

e 6 cups of low fat milk
e 8 ounces Neufchatel cheese or 1 cup plain Greek yogurt

e 2 Thbsp. cornstarch mixed with 2 Tbsp. cold water or milk

Directions:

Wash hands with soap and water. 1. Peel potatoes, onion, and carrots. Rinse after peeling and chop into bite-sized pieces. Rinse and chop cel-
ery. 2. In a large heavy-bottomed soup pot, add the broth, potatoes, carrots, celery, onions, salt, paprika, garlic powder, cinnamon, parsley,
herb seasoning and lemon pepper. 3. Simmer 15 -20 minutes until the vegetables are tender. Add the corn. 4. Cut fish into bite-sized pieces (it
is easier to cut if fish is slightly frozen). Add fish, simmer for another 10 minutes. 5. Add milk and Neufchatel cheese or yogurt. Simmer slowly,
stirring constantly, do not boil. 6. After the cheese has melted, add the cornstarch slurry to the soup. 7. Continue stirring, heating on low heat,
until soup thickens and soup is heated and steaming. Substitutions: In place of the potatoes, corn, and carrots, you may use 3 cans of mixed
vegetables, drained. Two-15 ounce cans of salmon may replace the fish fillets.



