F I S H C H OW D E R This information has been

THIS RECIPE TAKES 45 MINUTES TO MAKE | THIS RECIPE MAKES 6 SERVINGS translated into Déne Sytiné.
INGREDIENTS DIRECTIONS

O 1 onion, chopped Step 1: Chop vegetables

O 4 potatoes, chopped Chop 1 onion and 4 potatoes. Dice 3 carrots.

O 3 carrots, diced Put vegetables in a large pot with 4 cups of chicken broth.
© 4 cups chicken broth Step 2: Cook vegetables until tender

©2-3 cups fish pieces Put the pot on the stove, lid on. Turn burner to high.

O 1 can evaporated milk (354 ml or 1.5 cups) Bring to a boil.

© 2 tablespoons butter As soon as it boils, turn burner to low. Bring to a boil.

O Salt and pepper Simmer until vegetables are tender, about 30 minutes.
Options: Step 3: Add other ingredients

Use fresh or powdered milk instead of evaporated milk Leave the pot on the stove. Take the lid off. Turn the burner

to medium.

Add to the pot:

0 2-3 cups fish pieces

O 1 can evaporated milk
O 2 tablespoons butter

O Salt and pepper to taste

Step 4: Cook the fish
Leave the lid off. Keep the burner on medium and bring to a boil.
Boil until the fish cooks (about 5 minutes). Stir.

Add corn, celery, peppers, garlic, or mushrooms

Add parsley, thyme, or other herbs you like.

This recipe was adapted from ‘Great food for Northern Cooks: Clear and easy recipes’
(2013), published by the Northwest Territories Literacy Council.
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tUE THEN XEL HECHAS, FISH CHOWDER HULYE

EDERIJAT’U BER HAT’ETH Si DJONA TS’EN SQLAGHE NOGEL HANItTTHA BEGHALADA ?AT’E | ?EDERIJAT'U HET'ETH Si, BET’A ?ELK’ETAGH DENE BEGHALCHI ?AT’E

T’A T’AHAT’ETH 1
O ?jtaghe tt'ozélyane, nat’ath

O Dy néshi, nat’ath

O Taghe tthay, nat’ath

O D) tth’ay malay k’asba tudhélaze 2
O Ndke to'tagh to tue tthén nat’ath

O ?jtaghé satsan til »ejéretth’y (354 ml to 1.5 ledi tth’ay to)

O Ndke tus necha »ejéretth’u ttes

O Dedhay chu denits’iaze chu

Peyile dé t’a t’aat’ xaduwile

Satsan til 2ejéretth’d 2eyi bet’dnet’jle dé >ejéretth’d géné 3
to 2ejéretth’l ts'edg hat'i t'anet’)
?edéri beta nele corn-u, celery-u, peppers-u garlic-u,
mushrooms tth’i
Bet’a heni xa »edéri neta nele parsley -u, thyme hulye
tth’i-u, hat’ele dé nén t’a yidhén si beta nele.
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T’asi huneshe vegetables hulye ndit’ath

?taghe tf'ozélyane chu di ndshi chu nait’ath. Tagh tthay nat’ath.

?eyi vegetables, beyé bestil necha yé d) tth’ay malay k’asba tudhélaze yé
tanele.

eyl vegetables deyérle ts’én nitghus.

Beyé bestil bekditan bek’e theta-u, tsd k’én k’e nitty. Ts¢ kén
bedaharitdeth, té nédhél gha nitdeth. Nelghus 2ane ts’én netbes.
Nilghas dé, yuyaghe néitdeth. Nelghus 2ane ts’én netbes. ey
vegetables hulye deyérle »ane ts’én nitghus, tdnas nogél hanittthaa
huk’e ts’én.

Beghattthén t’a t'a hat’éth beta »anele.

Peyi beyé bestil hytchds si hat’u ts’d kén k’e thettagh »anale. Bekaitan
hanet], Ts’0 kén yuyaghe naitdith, tanis hik’e ts’én.

?edéri beyé bestil yé nele:

O Nake to'tagh t6 tue tthén nat’ath

O ?)taghé satsan til »ejéretth’u

O Nake tus necha »ejéretth’u ttes

O Dedhay chu denets’iaze chu beta nele heni xa

tue nett’éth

Bekaitan bed). Ts’d kén tanis k’e nitdeth-u, nilghas ts’én nitghus.
tue hebes ts’én nifghus (sotaghe nogél hik’e xa). Benaigés.

?edéri »erehtt’is yé beghdr t’asi hatéth bek’uréhtt’is si ‘Great food for Northern Cooks’ hulye

2erehtt’is ts’] 2at’e: Pedéri »erehtt’is beyé recipes hilye k’urehtt’is si té nez( benuredi-u, nezy

bek’ati xaduwile, 2ey1 Northwest Territories Literacy Council hulye yerj tf'is-u yétts) »at’e.
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