
Elissa: Cod or Not



Judy: “This is ready to have half and half added.”



Judy: “Was very good. Will confess at meeting.”



Judy: Panfish Chowder Recipe

Panfish Chowder 

6 strips bacon, cut to 1-inch pieces 
(I used Bacon Bits 1 ½ tablespoons) 
2/3 cup chopped onion 
½ cup chopped celery 
3 medium potatoes peeled and cubed 
2 cups water (need about 3 cups) 
½ cup chopped carrots 
2 tablespoon minced fresh parsley 
(I used 2 tablespoons basil 
1 tablespoon lemon juice 
½ teaspoon dill weed 
¼ teaspoon garlic salt 
1/8 teaspoon pepper 
I pound panfish fillets cut into 1-inch cubes 
(I used 11/2 pound cooked cut up chicken) 
1 cup half-and-half cream 
In 3-quart saucepan cook bacon until crisp. 
Remove bacon and set aside; discard all but 2 
tablespoons of drippings. Sauté onion and celery in 
drippings until tender. Add next eight ingredients. 
Simmer until all vegetables are tender, about 30 minutes.  
Add fish (chicken) and bacon(or  bits) simmer for another 
5 minutes or until fish flakes or chicken breaks up with a 
fork. Add cream and heat through. 
      Yield 4-6 servings. 
  
 
 
 



Sandy: Vigo Rice Package



Gladys: Scallops with Garlic, Spinach, and Mushrooms 



Gladys: Haddock Medallions with Garlic Sauce


