
 

 

©MySliceofMexico.ca  A Canada-Mexico Fusion Recipe:  Seafood Chowder – 

Una receta fusión de Canadá y México: Crema de mariscos  

Ingredients (for 4-6 portions) 
 

1 lb (454 g)  fish filets, such as cod, haddock, etc., 

    fresh or thawed from frozen 

1 lb (454 g)  cooked mussels, in the shell 

1 can (142 g)  whole baby clams 

½ lb (227 g)  shrimp; peeled and cleaned  

    OR vegan shrimp 

¼    white onion; peeled 

1    tomato; washed, stem spot removed,  

    and sliced into wedges 

2 stalks   celery; washed and ends removed  

1 clove   garlic; peeled and halved 

½ lb (225 g)  potatoes (baby or fingerling)  

    OR dahlia tubers; washed and peeled 

1 can (354 ml)  evaporated milk 

1 cup   heavy cream, such as whipping or table 

1 tbsp   olive oil 

2 tbsp   butter 

2    bay leaves 

1 small bunch  parsley; washed 

Salt and white ground pepper, to taste 

Water, as needed 
 

Reserve outer layer of onion, then coarsely slice the rest, along with one celery stalk.  In a frying pan over 

medium heat, warm up oil and butter, until butter melts completely; add sliced onions and celery, and sauté 

for three minutes, stirring occasionally.  Add garlic and tomatoes, and continue cooking and stirring for 

another five minutes.  Reduce heat to low, cover pan with lid, and allow to simmer for another ten 

minutes.  Remove from heat, uncover, and allow to cool down.  Reserve one sprig of parsley, then remove and 

discard stems from the rest, chop leaves, and reserve.  Bring a large pot with water to boil over high heat; add 

bay leaves, second celery stalk, reserved sprig of parsley, and reserved onion layer, then add fish, shrimp and 

roots.  Reduce heat to medium, and cook fish until it becomes flaky and opaque, and shrimp until they turn 

pink (or get warm, for vegan), then carefully remove onto a plate using a slotted spoon.  Continue cooking 

roots until tender but still firm, about five more minutes.  Turn off the heat and remove roots from pot; cut 

into small cubes and reserve.  Slice fish into bite-sized pieces and reserve; keep 4-6 shrimp whole, then chop 

the rest and reserve.  Remove and discard bay leaves, parsley, celery and onion from the pot, transfer broth to 

a container and allow to cool down.  Open can of clams, and reserve clams with chopped shrimp and cubed 

roots.  Pour clam juice into a large measuring cup; top to two cups using reserved broth (save leftover broth 

for another use.)  Pour into a blender jar; add reserved sauteed vegetables, along with any liquid or oil left in 

the frying pan.  Blend until smooth; add evaporated milk and cream to the blender jar, and process again until 

uniform.  Pour into the same (emptied) large pot, over medium heat; cook slowly and stir, until it starts to 

steam, making sure that does not boil.  Add reserved clams, chopped roots and chopped shrimp.   Season 

with salt and white pepper, to taste, stirring and adjusting with more, as needed.  Once everything is nice and 

hot, prepare soup bowls with some fish pieces, cooked mussels in the shell, and one whole shrimp, and ladle 

creamy broth, including portions of chopped shrimp, cubed roots and clams.  Top with parsley leaves and 

serve immediately, with crusty bread on the side. 


