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New Anglin’-Style  Stripah & Cawn Chowdah
Yield: 2 qts.
Ingredient
Amount

Canola oil
1/4
cup
Salt pork, minced
2
ozs. 
Onions, small dice
4
ozs. (1 ea. medium)

Celery, peeled, sm. dice
3
stalks

A.P. Flour
4
Tbsp.

Chicken broth
1
qt.
Clam juice, canned
1
qt.

Yellow potatoes, peeled, sm. dice
8
ozs. (approx. 3 ea.)

'Cawn' niblets (corn)
1 -1/2
cups

Heavy cream, heated
1
pt.
Worcestershire sauce
1/2
tsp.

Salt,  black pepper, grnd., Old Bay seasoning

t.t.

Tabasco sauce
2
dashes

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

Italian parsley, chopped (garnish)
as
needed

Oyster crackers (garnish)
as
needed

Method

1.
 Render salt pork in oil until softened and just beginning to turn golden. Add onions and celery, sweat on low heat until softened and aromatic, but not browned.
2.
 Add flour, stirring to make smooth paste(roux), cook 1-2 mins. on low heat.

3.
 Add chicken stock and clam juice in stages, (bring to simmer between additions) stirring to prevent lumps. Simmer gently 5-8 mins.

4.
 Add potatoes and corn niblets, simmer gently until potatoes are tender, but not broken up, season with salt, pepper and Old Bay as necessary while simmering. 
5.
 Add hot cream, worcestershire, Tabasco, and striper, simmer  5-7 mins. (Striped bass is done if it flakes when squeezed gently).  Serve hot, garnished with fresh chopped parsley and oyster crackers.
