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PLACE fish stock in 8 to 10 quart sauce pan. Add 1 cup smoked salmon, onion, lobster base, 
bay leaves, celery, carrot and ½ of the fresh dill. Bring to boil then simmer till vegetables are 
tender. While simmering add lobster tails to stock. Poach until just done. Cool slightly and cut 
lobster into bite size pieces. Place potatoes in separate pan, cover potatoes with water and 
cook until just done. Drain potatoes and set aside. Make roux out of butter and flour. This is 
done by melting butter over medium heat, stir in flour and cook for 7 to 12 minutes, stirring 
often. Mixture will bubble and there will be a slightly nutty smell when roux is done. Bring 
vegetable mixture back to almost boiling and add roux slowly with whisk until completely 
incorporated. Cook for about 5 minutes, until it thickens.
SCALD 1½ quarts half & half in potato pan.
Gradually add half & half to chowder, whisking constantly. Be careful not to boil chowder 
after this step. Add remaining smoked salmon, lobster, Tabasco, fresh corn, Worcestershire, 
cooked bacon, white pepper and nutmeg. Simmer for 5 minutes. Add remainder of half and 
half if so desired for preferred thickness. Check seasoning and adjust if needed.
GARNISH with remainder of dill.

Wine Suggestion: A nice Chardonnay or Pinot Gris works well with this dish.

SMOKED SALMON AND LOBSTER CHOWDER

Makes approximately 5 quarts

Ingredients

 6 cups fish stock or clam juice
 2  cups smoked salmon, crumbled to bite 

size pieces
 ¾  cup diced onion
 2  ounces lobster base
 2  bay leaves
 ½  cup diced celery
 ¼  cup diced carrot
 ¼  cup chopped fresh dill
 2  pounds rock lobster meat 
 6  slices bacon, cooked and chopped

 4  potatoes, peeled and ½ inch cubed
 1  ear fresh corn, cooked and removed 

from cob
 ½  pound butter
 ½  pound flour
 1½ to 2 quarts half & half
 3  shots tabasco
 1½  teaspoon worcestershire 
 ¼  teaspoon nutmeg
 ¼  teaspoon white pepper
  salt to taste

Preparation

This recipe was created for the first annual “Seaside Chowder Cook-off”. Over forty restaurants 
from around the Northwest competed and this was judged first place from a panel of chefs 
and won second place “Peoples Choice” award.
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