COCONUT COD CHOWDER WITH SEASONED OYSTER CRACKERS
1½ 
lb. skinless, boneless cod or halibut fillets

2½ 
tsp. kosher salt, divided, plus more

5 
Tbsp. ghee or unsalted butter, divided

2 
medium leeks, white and pale green parts only, halved lengthwise, thinly sliced 
crosswise

6 
garlic cloves, thinly sliced

1 
(3") piece ginger, peeled, cut into matchsticks

¾ 
tsp. ground turmeric

¾ 
tsp. ground coriander

½ 
tsp. ground cardamom

1 
serrano chile, thinly sliced

1
12 oz. baby Yukon Gold or red potatoes, halved

2 
(13.5-oz.) cans unsweetened coconut milk

2 
celery stalks, thinly sliced, plus leaves for serving (optional)

1½ 
cups oyster crackers

1 
tsp. paprika

2 
limes, divided

Season cod all over with 1½ tsp. salt; set aside. Heat 3 Tbsp. ghee in a medium Dutch oven over medium. Cook leeks, garlic, and ginger, stirring occasionally, until softened but not browned, about 3 minutes. Add turmeric, coriander, and cardamom and cook, stirring, until fragrant, about 30 seconds. Add chile, potatoes, coconut milk, 1 tsp. salt, and ¾ cup water; bring to a boil (still over medium). Immediately reduce heat so soup is at a bare simmer. Cover, leaving lid slightly askew, and cook until potatoes are barely fork-tender, 10–12 minutes.

Carefully nestle reserved fish into pot, spoon some broth over, and cover, leaving lid slightly askew. Cook at a bare simmer 4 minutes, then stir in celery. Cook until fish is opaque and flakes easily, about 5 minutes. Taste chowder and season with more salt if needed.

Meanwhile, heat remaining 2 Tbsp. ghee in a small skillet over medium-low. Add crackers and stir well to coat. Cook, stirring often, until golden brown, about 5 minutes. Remove from heat and add paprika; toss to evenly coat.

Slice 1 lime in half and squeeze juice into chowder. Taste and season with more salt if needed. Ladle into bowls, breaking fish into large pieces. Scatter celery leaves over chowder if using and top with crackers. Slice remaining lime into wedges and serve alongside.

SERVES: 4 
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lesliles289434

5 years ago

Tasty enough but I thought it was a bit bland for a Thai soup. Perhaps the serrano chile I used wasn't very hot. I ended up adding some hot chile oil. Also thought it needed more umami so I added fish sauce and extra lime juice. It still lacked something so I added a tsp. sugar and cilantro. My husband liked the soup a lot 

17 days ago

Thought this was excellent! Followed some tips in the notes: - cutting down the potatoes - adding 1c chicken broth, cube of boullion, and 1tbs red wine vinegar instead of water.

0

 Reply

 VERA

3 years ago

I made this chowder for dinner last night. Mostly followed the recipe except I used curry powder instead of suggested spices, haddock instead of cod and Calabrian chili paste. It was delicious! This recipe is a keeper.
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4 years ago

Very good, I tried to do 4 not 5 stars but it would not allow me to edit! Potatoes would be too heavy so I added, zucchini, matchstick sliced carrots and broccoli instead and it was good. Grated the ginger. 
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 benvs

4 years ago

Great recipe. I made a few changes generally in line with other comments: - Add salt with the leeks, garlic, and ginger. It needs longer than 3 minutes. - Substituted a fresno chile for the serrano. The spice is nice and a pop of red looks great. - Added 1 Tbsp. of fish sauce and substituted homemade chicken stock for water. - Add a good amount of additional salt at the end. Definitely recommend.
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 rstarner3877

4 years ago

Delicious! Initially, I used light coconut milk but ended up adding heavy cream to compensate - so definitely use regular coconut milk. The lime is essential for bringing the flavors together and the oyster crackers were the cherry on top - great alternative on a cold night to the standard chowder!

