
Halibut Chowder

with Coconut Milk

& Turmeric
by Fresh City



454 grams (1 lb) Ocean Wise halibut steaks or fillets (skinless)             
2 tsp salt         
1/2 tsp black pepper
3 tbsp coconut oil                
2 cups (140 grams) thinly-sliced leeks (about 3)     
1 tbsp pureed or minced garlic                    
2 inches ginger, peeled 
1 tsp ground turmeric                     
3/4 tsp ground coriander
1/2 tsp ground cardamom                
1 tsp Sriracha                        
2 cups (300 grams) diced potato (3 large), diced into 1cm cubes 
2 cans (400 mL each) coconut milk  
3/4 cup (175ml) water                                  
2 stalks (60 grams) thinly-sliced celery stalks                  
1 tsp smoked hot paprika                 
1 whole lime

Pat dry and season halibut with salt and pepper.
Heat oil in a Dutch oven or other heavy-bottomed pot. Once hot, cook
leeks with ginger until leeks are soft, stirring frequently.
Add garlic, turmeric, coriander, cardamom and sriracha. Stir for 30
seconds, until fragrant. 
Add potatoes, coconut milk and water.                                                                  
Stir and bring to a boil while partly covered. 
Reduce to a simmer and cook until potatoes are fork tender,
approximately 10 minutes.
Add halibut and use a ladle to cover fish in liquid; simmer covered   
 for 4 minutes. 
Add celery and simmer for 3 minutes or until fish is flaky.
Taste for seasoning, add more salt and pepper if needed; sprinkle with
paprika. Discard ginger. 
Spritz each bowl with a wedge of lime.                                                 
 

Pro tip: Store your coconut milk in a warm place ahead of use to
ensure it will empty easily and you’ll get every last drop!
 

Ingredients Directions

This chowder pairs swimmingly well with a crusty Mabel’s baguette and
a chilled bottle of Frog Pond Winery’s Organic Pinot Grigio.

Where possible, we recommend using organic or in-season products.
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It's time to rethink our relationship with food. Visit livegreentoronto.ca to find out how and to find more delicious & planet-friendly recipes.


