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	Halibut Chowder
By Richard Eagle of Mount Vernon, Washington 

	½ pkg. Bacon (cut into pieces)

¼ cup butter

½ cup Onions (diced)

½ cup Celery (diced)

½ cup Carrots (diced)

Cream Cheese (8 oz – softened)

1 can (15oz.) Corn 

4 cans (16oz.) Cream of Mushroom

Milk (about 1 quart, more if needed)

2 tsp. Cayenne Pepper

4-6 cups Potatoes (bite size pieces)

1 lb. Halibut (small bite size pieces)

Salt to taste

Cook bacon until crispy.  Remove bacon oil.  Add butter, onions, celery, and carrots and cook until onions are translucent.  Add cream cheese, cream of mushroom, corn, and 3 cups milk and stir until well blended (I use a whisk).  Add remaining milk and stir (add more or less milk, according to your own consistency).  Add potatoes, cayenne pepper and salt, cook on low heat until potatoes are tender, stirring regularly.  Add halibut, and cook another 10-15 minutes. ENJOY!





HAPPY HOOKER CHARTERS
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