PIZZA OVEN
FISH CHOWDER
lZishmin

|§| 550°F- 288°C

~
Backyard BBQ guests won’t know what hit them!

s ‘ & 9 ¥ 1“; g A Charred veggies, bacon, and fish in a herbed cream base. [&d] 2servings
INGREDIENTS: INSTRUCTIONS:
« Olive Oil. as needed 1. Preheat your pizza oven to 550°F - 288°C

« Thick-cut Bacon, Diced, 3 strips 2. Add a drizzle of olive oil to a cast iron skillet or heavy

oven-safe pan.

(100-120g) 3. Add the onion, bacon, potatoes, and thyme. Place the

* 6-7 Small Red Potatoes, diced pan in the pizza oven for 1-2 minutes, watching carefully.
(450-550g) 4. Remove the pan, stir everything well, and return it to

« 1 Medium Onion, diced, (150g) the oven. Repeat this process 2-3 more times, until the

potatoes and onions begin to caramelize and the bacon

* Fresh Corn Kernels, 1 ear /
has browned slightly.

3,
A QU OF 5. Remove the pan from the oven. Add the corn and garlic,

equivalent frozen corn then stir. Return the pan to the oven for about 1 minute.
* Garlic, 1-2 cloves (5-10g) 6. Remove, stir again, and return to the oven briefly, until
crushed and chopped the corn looks lightly cooked and slightly browned.

7. Remove the pan from the oven. Place the large pieces of

* Haddock or Cod, cut into large
fish over the top of the vegetables. Drizzle the fish with

pieces, 11b. (450g)
* Fresh thyme, 2 sprigs (2g)

about 2 teaspoons olive oil and season with salt and

pepper.
* Heavy Cream, %2 cup (120ml) 8. Return the pan to the oven until the fish is just barely
* Whole Milk, plus more as cooked, about 1 minute.

needed, % cup (120ml). 9. Remove the pan from the oven. Add the heavy cream

and half of the milk. At this point, you can either gently
» Salt and Black Pepper, to taste ] o ] i
stir the fish into the chowder, or briefly remove the fish,

* Balsamic Vinegar, 1-2 tsp stir in the cream and milk, then place the fish back on

(5-10ml) top.

10. Return the pan to the oven for 10-15 seconds, just until
the cream and milk mixture begins bubbling around the
edges.

11. Remove from the oven. Sprinkle 1-2 teaspoons balsamic

vinegar over the chowder and gently stir.

u YouTube 12. Taste and adjust with more salt, pepper, milk, or vinegar

Scan this

as needed. Serve immediately (once it has cooled some!)
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INSTRUCTIONS (CONTINUED)

Conventional Oven Instructions: Times may vary, so keep a close eye on it.

1. Preheat your oven to 400°F - 204°C. If you have a pizza stone, use it.

2. Add a drizzle of olive oil to a cast iron skillet or heavy oven-safe pan.

3. Add the onion, bacon, potatoes, and thyme. Place the pan in the oven on the top most
rack setting for 3-4 minutes, watching carefully.

4. Remove the pan, stir everything well, and return it to the oven. Repeat this process 2-3
more times, until the potatoes and onions begin to caramelize and the bacon has
browned slightly.

5. Remove the pan from the oven. Add the corn and garlic, then stir. Return the pan to the
oven for about 3 minutes.

6. Remove, stir again, and return to the oven briefly, until the corn looks lightly cooked and
slightly browned.

7. Remove the pan from the oven. Place the large pieces of fish over the top of the
vegetables. Drizzle the fish with about 2 teaspoons olive oil and season with salt and
pepper.

8. Return the pan to the oven until the fish is just barely cooked, about 2 minutes.

9. Remove the pan from the oven. Add the heavy cream and half of the milk. At this point,
you can either gently stir the fish into the chowder, or briefly remove the fish,
stir in the cream and milk, then place the fish back on top.

10. Return the pan to the oven for 30-40 seconds, just until the cream and milk mixture
begins bubbling around the edges.

11. Remove from the oven. Sprinkle 1-2 teaspoons balsamic vinegar over the chowder and
gently stir.

12. Taste and adjust with more salt, pepper, milk, or vinegar as needed. Serve immediately

(once it has cooled some!)

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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