Easy Cod Chowder for the Weekday Soul

 You can make, for your loved ones, this delicious and healing soup with a salad in less than time it takes you to order and pick up a pizza.  And please don’t be ashamed when they burst out into a spontaneous Kumbaya…you deserve it. 

Serves 4

Ingredients

4 tablespoons (1/2 stick) butter
3 medium leeks (white and pale green parts only), thinly sliced
1 pound red-skinned potatoes, peeled, cut into 1/2-inch pieces
4 cups bottled clam juice
3 tablespoons chopped fresh thyme 
1 cup whipping cream
1 pound Cod cut into 1 inch pieces you can also use Halibut, Hake, Monkfish or Grouper

How it’s Done

Melt butter in heavy large saucepan over medium heat. Add leeks. Cover and cook until leeks begin to soften, stirring occasionally, about 4-5 minutes. Add potatoes; stir 1 minute. Add clam juice and thyme; bring to boil. Cover pan, reduce heat to medium-low and simmer 8 minutes. Add cream; return to simmer. Add cod and simmer uncovered until potatoes are tender and fish is opaque in center, about 5 minutes. Season chowder with salt and pepper. Ladle soup into bowls.  Assure your guests that the out of body experience is temporary and they will come back down later in the meal. Yeah, you did that.

