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Saffron Broth 
This rich broth can be prepared and stored in the refrigerator for up to a week before you use it to 

prepare the chowder. If you are able to do so, prepare the Saffron Broth at least one day in  

advance, so on Christmas Eve your chowder will more quickly come together. 

 

Yield: 7-8 cups 

 

½ teaspoon saffron threads soaked in ¼ cup boiling water for 10-20 minutes. 

2 teaspoons fennel seeds, lightly toasted 

1 tablespoon olive oil 

1 large onion, coarsely chopped (about 3 cups) 

2 cloves garlic, peeled and smashed with the side of a knife 

3 cups coarsely chopped fresh tomatoes 

2 Turkish bay leaves 

 

In a large saucepan, heat the olive oil over medium heat. Add the onion and cook, covered, for 5 

minutes, till the onion is translucent. Stir in the garlic and lightly toasted fennel seeds and cook, 

uncovered, for another few minutes until the onions become golden. 

 

Add the tomatoes, bay leaves, saffron and its soaking water. Cook for a minute more stirring in 

any brown bits from the bottom of the pan. Add 10 cups of water. Bring the mixture to a boil.  

Reduce the heat and simmer, partially covered, for one hour. 

 

Strain the broth through a fine sieve, pressing out as much liquid as possible. Discard the solids. If 

not using immediately, cool and store in the refrigerator for up to 1 week. Or, freeze for up to a 

year. 
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This is the basic recipe for Salmon Chowder with a couple of special instructions for preparing 

Corn & Potato Chowder. 

Yield: about 15 cups 

 

1 tablespoon olive oil 

1 medium onion, ¼-inch dice (about 2 cups) 

1 ½ cups celery, halved and cut into ¼-inch thick slices 

2 cloves garlic, finely minced or pressed through a garlic press 

2 sprigs of fresh thyme OR 1 teaspoon dried thyme 

1 teaspoon fennel seeds 

2 Turkish bay leaves 

2 ½ teaspoons sea salt 

Dozen twists freshly ground pepper 

3 ½ cups Russet, red and/or Yukon gold potatoes, ½ inch dice 

7 cups unsalted Saffron Broth (see recipe below) OR vegetable stock 

1 14.5 ounce can diced tomatoes  

½ cup blanched slivered almonds 

12-14 ounces wild salmon, boneless, skinless, cut into 3/4-inch pieces  

½ cup finely chopped fresh parsley and/or finely cut fresh chives 

Corn & Potato Chowder  

Use fire-roasted diced tomatoes for this chowder.  

Replace the salmon with 3 cups of fresh or frozen organic corn.  

Add the corn after the potatoes have cooked for 30 minutes. 

 

Heat the olive oil in a large stockpot over medium heat. Add the onion and cook covered about  

5 minutes until the onions are translucent.  Stir in the celery and minced garlic and cook uncovered 

for another 5 minutes. Lower the heat as necessary so the vegetables don’t get too brown. Add the 

thyme, fennel seeds, bay leaves and salt and pepper; stir to coat the vegetables. 

 

Add the potatoes, 6 cups of the saffron broth or vegetable stock and the diced tomatoes. Bring the 

mixture to a boil. Reduce the heat, partially cover the pot and simmer for 35-40 minutes until the 

potatoes are soft. 

 

Meanwhile prepare the Almond Cream: Blend the almonds and 1½ cups of saffron broth on high-

speed until smooth, about 4 minutes. Stir into the soup once the potatoes are soft.  

 

Blend 2 cups of the soup vegetables and broth along with any remaining saffron broth, until 

smooth. Stir this back into the soup along with the salmon pieces. Lightly simmer the soup about  

2 minutes to cook the salmon. Season to taste with salt and freshly ground pepper as needed. 

 

Before serving, remove the bay leaves and thyme sprigs. Garnish each bowl with freshly chopped 

parsley and or finely cut fresh chives. 
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