
Ingredients for the Smoked Cod 
Chowder:
3 lbs. smoked cod
1 lb. cooked lobster meat
1 lb. unsalted butter
2 cups onion, minced
2 cups leek, _ inch dice
2 bay leaves
2 tsp. fresh thyme, minced
6 cups yellow potatoes, peeled, _ inch 
dice
1 cup white wine
5 cups fish fume
5 cups heavy cream
sea salt and pepper to taste
chopped parsley 

For the Chile-Lime Butter:
1 lb. unsalted butter, room 
temperature
_ cup fresh lime juice
1 tbsp. lime zest
_ cup ancho chile powder
1 tsp. garlic, minced
2 tbsp. fresh cilantro, minced
salt and pepper to taste

Directions for the Chowder:
1.  Rinse the smoked cod in cold water 

for one hour; skin and bone, if 
necessary, and cut into 2-inch 
pieces.

2.  Pick through the lobster meat and 
cut into _-inch pieces.

3.  Place the butter in a large 
casserole dish and melt over medium 
heat.

4.  Add the onions, leeks, potatoes 
and herbs. Cook until onions are 
soft, stirring occasionally so no 
browning occurs.

5.  Add the white wine and heavy cream 
and bring to a boil for 2-3 minutes.

6.  Add the fish fume and smoked cod. 
Simmer until cod is tender.

7.  Add lobster and season to taste 
with salt and pepper.

Directions for the Chile-Lime Butter:
1.  Place all of the ingredients into a 

food processor and puree until well 
blended. 

2.  Chill in refrigerator until ready for 
use.

To Serve:
Ladle the chowder into individual 
bowls. Using a small melon-baller, 
place one small scoop of chile-lime 
butter on top of chowder. Garnish 
with the chopped parsley and serve 
immediately. 
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Smoked Cod Chowder with Lobster and Chile Lime Butter
Serves 8 people


