Seafood Chowdah

1 Lg Onion

2 Tbsp minced garlic

4 stocks of celery

4 strips of slab bacon

¼ lb of Sea Scallops

½ lb of Raw Shrimp

½ lb of Haddock

2 cups of milk

1 cup of Fish stock

16oz of heavy cream

1 Tbsp each of Salt & Pepper

1 lb of baby red potatoes

In a saucepan, start cooking bacon.  

While bacon is cooking cut red potatoes in eighths, and dice up the large onion.  When bacon is cooked set aside, but DO NOT drain grease.  

In the bacon grease add onion, potatoes, and garlic and sauté until potatoes are golden brown.  

In a large stockpot add milk, cream, fish stock and seafood.  Then bring to a boil.  When stock starts to boil, reduce heat to medium and add potatoes, garlic, and onion then dice up bacon and add to stock.  

Cook for about 30 minutes or until haddock starts to break apart and enjoy.  
