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Manhattan-Style  Stripah Chowdah
Yield: 2 qts.
Ingredient
Amount

Canola oil
2
Tbsp.

Bacon, minced
3
ozs. (4 strips)
Onions, small dice
4
ozs. (1 ea. medium)

Leeks, (whites and light green), sm. dice
2
ozs. (1 stalk)

Garlic, minced
3
cl.

Celery, peeled, sm. dice
2
stalks

Carrots, small dice
4
ozs.

Green peppers, sm. dice
4
ozs. (1 ea.)

Yellow potatoes, peeled, sm. dice
10
ozs. (approx. 3 ea.)

Chicken broth
3
cups
Clam juice, canned
1
qt.

Diced Tomatoes, canned
1
ea. 28 oz. can
Oregano leaves, dry
1 -1/2
tsp.

Basil leaves, dry
1
tsp.

Thyme leaves, dry
1
tsp.

Salt,  black pepper, grnd.

t.t.

Raw Stripah fillet, skinned, med. dice
1 -1/2
lbs.

Cayenne, grnd. (optional)

t.t.

Italian parsley, chopped (garnish)
as
needed

Oyster crackers (garnish)
as
needed

Method

1.
 Render bacon in oil until softend and just beginning to turn golden. Add onions, leeks, garlic, celery, carrots and peppers, sweat on low heat until softened and aromatic.

2.
 Add potatoes, chicken stock, clam juice, tomatoes (with their juice) and herbs, simmer gently until vegetables are barely tender (12-15 mins.) Season with salt and pepper as soup simmers.
3.
 Mix in stripah and gently poach in soup at lazy bubble until it turns white in color and flakes when squeezed lightly.
4.
 Adjust seasoning with salt and pepper if necessary. Add a pinch of cayenne if a bit of hot spice is desired. Serve hot  garnished with fresh chopped parsley and oyster crackers.
