
Salmon and Leek Chowder 

Ingredients 
4oz applewood smoked bacon, chopped 
2c leek, sliced 
1c celery, sliced 
3c Yukon gold potatoes, cut into 1 ½ inch pieces 
4c chicken bone broth or stock 
½ t salt 
1. ¼ lb salmon fillet* (can also use a firm flesh white fish, such as halibut) 
1 T fresh dill, chopped plus more for garnish 
Zest & juice of 1 lemon, or to taste 

Directions 

1. Preheat oven to 300°F. Line a sheet tray with aluminum foil. Place the salmon, skin 
side down on the foil and season with salt and pepper. Roast 30min. (if the thickest 
piece of the salmon is less than 1”, start checking for doneness around 20min.) 
Remove from oven and set aside. 

2. In a large sauté pan, cook the bacon until crisp. Remove from pan and set aside.  

3. Place leeks, celery, potatoes, salt and stock in a crock pot. Add the bacon and 1-2T of 
the rendered bacon fat. Cook on low 3-4 hours or until the potatoes are fork tender. 

4. Ladle half of the stew into a blender. Blend on low until smooth. (*vent the top of the 
blender slightly as hot liquids expand when blended.) Pour back into the crock pot. 

5. Add the dill, zest and juice. Season with salt and pepper to taste. 

6. To serve, put chowder in a bowl and flake pieces of salmon on the top. Garnish with 
extra dill, if desired. 

7. To store leftovers, store salmon and soup separately. It will keep the flavors separate 
and make it easier to reheat the soup separately from the salmon. 

*Instead of roasting the salmon, a skinned fillet can be cut into 1” cubes and sauté in a 
pan then added to the finished chowder. 
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Salmon and Leek Chowder  
(vegetarian) 

Ingredients 
2c leek, sliced 
1c celery, sliced 
3c Yukon gold potatoes, cut into 1 ½ inch pieces 
4c vegetable or fish stock 
½ t salt 
2. ¼ lb salmon fillet* (can also use a firm flesh white fish, such as halibut) 
1 T fresh dill, chopped plus more for garnish 
Zest & juice of 1 lemon 

*Instead of roasting the salmon, a skinned fillet can be cut into 1” cubes and sauté in a 
pan then added to the finished chowder 

Directions 

1. Preheat oven to 300°F. Line a sheet tray with aluminum foil. Place the salmon, skin 
side down on the foil and season with salt and pepper. Roast 30min. (if the thickest 
piece of the salmon is less than 1”, start checking for doneness around 20min.) 
Remove from oven and set aside. 

2. Place leeks, celery, potatoes, salt and stock in a crock pot. Cook on low 3-4 hours or 
until the potatoes are fork tender. 

3. Ladle half of the stew into a blender. Blend on low until smooth. (*vent the top of the 
blender slightly as hot liquids expand when blended.) Pour back into the crock pot. 

4. Add the dill, zest and juice. Season with salt and pepper to taste. 

5. To serve, put chowder in a bowl and flake pieces of salmon on the top. Garnish with 
extra dill, if desired. 

6. To store leftovers, store salmon and soup separately. It will keep the flavors separate 
and make it easier to reheat the soup separately from the salmon. 
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