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Roada’s RV Kitchen
We welcome a guest to Roada’s RV Kitchen 
this Issue. Mr. Rick Laddish sent us this 
scrummy chowder recipe. He says – 

“I do have a lot of different recipes I 
have made in my recipe archives which 
are all “SEATOYOU” approved (mean-
ing I have created them all by myself & 
with Sue’s help as well). 

I think I will submit this nice Sea-
food Chowder Recipe that Sue & I make 
frequently. It is absolutely delicious and 
has pleased everyone we have served it 
to. It is a great summer dish as well as 
a nice hearty dish in the fall & winter 
months as well, a meal for all seasons.

Enjoy, and pass it along, this recipe 
makes a nice large pot of chowder but 
the recipe can be reduced by 1/2 or 3/4 
to make smaller a quantity.”

Well, Rick, with fishing season well underway 
and the weather getting a bit cooler, I can’t 
think of a better dish to make. As a special 
thank you for sharing your recipe and your 
photo with us, we’ll be sending you a $50 
Arbutus Parts Gift Card.
Remember, loyal readers, we love to hear from 
you and to share your recipes, RV tips, photos 
and travel stories. Please don’t hesitate to 
e-mail me with what-have-you – arbmark@
arbutusrv.ca.  
Now then, why not invite your fellow RV’ers 
over for a Seafood Celebration this week-end? 
That’s what we’ll be doing!

Rick’s Ultimate Seafood 
Chowder 

This recipe tastes the best when the 
freshest of Seafood and ingredients are 
used. 

INGREDIENTS
4 slices really nice quality smoked 

side bacon, cut into small pieces
One onion diced (about 1 1/2 cups)
6 ribs celery chopped (about 1 1/2 cups)
6 small carrots, chopped (about  

1 1/2 cups)

•	 In a nice big soup pot, gently fry the 
bacon until slightly browned, add 
veggies and cook until semi tender.
 
ADD:
3 Cups of Fresh Homemade Seafood 

Stock or 3 (12 oz.) cans of Clam Nectar
2 Cups of Fresh Vancouver Island 

Manila Clam Meat or 2 (12 ounce) cans 
of baby clams (we like it nice & clammy) 

2 Cups of water
1 large bay leaf
2 tsp. of Old Bay Seasoning. A very 

nice seasoning available at most stores 
now in Canada.

 
•	 Bring to a boil, (slow boil). Cook 

until the vegetables are nice and 
tender. Reduce heat and simmer.

•	 In another pot, cook about 2 Cups of 
firm fleshed potatoes, red with skins 
on, cut into cubes. When slightly 
cooked, (about 15 min) or able to 
pierce slightly with a fork, and add to 
the chowder. 

•	 Reserve 1 cup of the potato water.

ADD:
One fresh skinless Salmon fillet.  

Grind a small amount of Mediterranean 
Sea Salt & Tellicherry Fresh Ground 
Peppercorns to both sides of the fillet 
and pan sear on both sides to 85% done. 

•	 Remove and set fillet aside to cool 
slightly to handle.

•	 Gently break the Salmon up into bite 
size pieces and add to the Chowder. 
Bring to a nice slow simmer.

Fresh Raw Pacific Oysters (cut into 
bite sized pieces) 

•	 Next add fresh Raw Pacific Spot 
Prawns hand peeled & deveined with 
just the tailpiece left connected to the 
prawn.

Do not over boil and simmer nicely for 
10 minutes or so to cook the seafood 
until done.

 

ADD: 
1-2 cups of half and half cream, or if 

desired (the ultimate!) whipping cream.
Mmmmmmm...

If the chowder is not thick enough 
to your taste, mix 1/4 cup of corn starch 
with the reserved potato water, whisk 
together and slowly add it to Chowder 
and simmer until it reaches your desired 
level of thickness.

Now eat and enjoy. If necessary grind 
additional Salt and pepper to taste.

Serve with Oyster Crackers, and 
enjoy!

 The quantities of vegetables and 
seafood may be varied to taste and avail-
ability! 

Remember: The freshest of ingre-
dients will result in a better Seafood 
Chowder. You can also reduce all the 
ingredients by 1/2 or 3/4 to make a 
smaller amount. This recipe makes about 
12 serving bowls.


