CREAMY FisH CHowDER

Prep: 720 min,  Cook time: 40 min, Total time: Thr.

Ser\/es: lf

172 Thsp. clive ol

3 small !eeks, white and yig‘ﬂf green part oh!g, cleaned and c‘wpped
1 cup diced ce’erg

1 cup diced carrots

3 eups quartered baby red potatoes

2 ﬂ)sp. ‘ﬂbur

1(9OOML> carton VegetaHe stock

Zest and juice from 1 lemon

Vi Tsp. white pepper

1%2 Tsp. 0ld Ray Seasoning

Y2 Thsp. erushed fennel seed

7 Tsp. sea salt or to taste

1 Thsp. fresh chopped parsley

1/2 cup fres‘m or ‘frozer\ corn

1(1202) cod filet, cut into bite size pieces

1 CUP Fea\@ cream

Ina farge pot, over medium low heat, add clive oil and leeks. Sauté until tender, about
5 minutes. Add celery, carrots, potatees and flour and eook for about 1 minute. Add
stock and stir, Add lemon zest, juice, pepper, seascning, fennel seed and salt. Ering
to a simmer and cook until potatees are almest fork tender. Add in the parsley, ecom,
cod and hean cream and cook for ancther 15 minutes. Remove from heat, ladle into

50up LOW!S and serve,
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