
99 restaurant seafood chowder recipe

99 restaurant seafood chowder recipe is a beloved dish known for its rich,
creamy texture and hearty blend of fresh seafood. This recipe captures the
essence of the popular chowder served at 99 Restaurant, offering a delightful
combination of clams, shrimp, fish, and vegetables simmered in a savory
broth. Seafood chowder is a comforting meal perfect for any season, bringing
warmth and robust flavors to the table. This article provides a comprehensive
guide to recreating the 99 restaurant seafood chowder recipe at home,
including the necessary ingredients, preparation techniques, and cooking
tips. Whether a novice or an experienced cook, understanding the key
components of this chowder enhances the ability to customize and perfect the
dish. Below is an organized outline covering all aspects of this delicious
recipe.
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Tips for Perfecting Seafood Chowder

Variations and Serving Suggestions

Health Benefits and Nutritional Information

Ingredients for 99 Restaurant Seafood Chowder

The foundation of the 99 restaurant seafood chowder recipe lies in its high-
quality ingredients, which combine to create the signature creamy and
flavorful broth. Fresh seafood, aromatic vegetables, and a blend of
seasonings work harmoniously to deliver the dish’s distinctive taste. Proper
selection of ingredients ensures authenticity and richness that mimics the
restaurant-style chowder.

Seafood Components

The seafood mix is crucial for an authentic 99 restaurant seafood chowder
recipe. Typically, the chowder contains a variety of seafood, including
clams, shrimp, and firm white fish such as cod or haddock. Each type of
seafood contributes its unique flavor and texture, enhancing the chowder’s
complexity.

Vegetables and Aromatics

Common vegetables used in the chowder include potatoes, onions, and celery.
These ingredients provide a subtle sweetness and texture that balance the
seafood’s briny flavor. Garlic and fresh herbs like thyme or parsley are
often added to deepen the aroma and taste.



Dairy and Broth Ingredients

The creamy texture of the chowder comes from a mixture of heavy cream and
milk, combined with a seafood or vegetable broth base. Butter is frequently
used to sauté the vegetables, adding richness and body to the soup. Flour is
incorporated to thicken the chowder, creating the desired velvety
consistency.

Seasonings and Spices

Seasoning is essential to highlight the flavors in the chowder. Salt, black
pepper, and bay leaves are standard, while a touch of paprika or cayenne
pepper can add subtle heat and depth. Freshly chopped parsley or chives are
often used as a garnish to enhance color and flavor.

Preparation and Cooking Instructions

Following a structured preparation and cooking process ensures the 99
restaurant seafood chowder recipe turns out perfectly every time. Attention
to detail during each step maximizes flavor extraction and texture balance.

Preparing the Seafood

Begin by cleaning and prepping all seafood components. Clams should be
scrubbed and soaked to remove sand, while shrimp needs to be peeled and
deveined. Cut the fish into bite-sized chunks to allow even cooking. Keeping
seafood refrigerated until use preserves freshness.

Cooking the Base

Start by melting butter in a large pot over medium heat. Add diced onions,
celery, and garlic, sautéing until softened and translucent. Stir in flour to
create a roux, cooking for a couple of minutes to remove the raw flour taste.
Gradually whisk in the broth and milk or cream, allowing the mixture to
thicken into a smooth base.

Combining Ingredients

Add diced potatoes to the base and simmer until tender, which usually takes
about 15 minutes. Then incorporate the seafood, cooking gently until the
shrimp turns pink and the fish flakes easily, approximately 5 to 7 minutes.
Avoid overcooking to maintain tenderness. Season with salt, pepper, and herbs
to taste.

Final Touches

Remove bay leaves and adjust seasoning if necessary. Let the chowder rest
briefly to allow flavors to meld. Garnish with fresh parsley or chives before
serving to add a touch of freshness and color contrast.



Tips for Perfecting Seafood Chowder

Mastering the 99 restaurant seafood chowder recipe requires attention to
several key cooking techniques and ingredient choices that enhance the
overall quality of the dish.

Choosing Fresh Seafood

Always opt for fresh, high-quality seafood from a trusted source. Freshness
is critical to achieving the authentic flavor and avoiding any fishy odors.
If fresh seafood is unavailable, high-quality frozen seafood can be a
suitable alternative.

Controlling Consistency

The thickness of the chowder is a defining characteristic. Adjust the amount
of flour and liquid to achieve a creamy yet not overly thick consistency.
Stirring continuously while adding liquids helps prevent lumps and ensures
smooth texture.

Balancing Flavors

Proper seasoning is essential. Taste the chowder at various stages and adjust
salt, pepper, and herbs accordingly. Adding a splash of white wine or a
squeeze of lemon juice can brighten the flavors and add complexity.

Avoiding Overcooking

Seafood cooks quickly and can become tough if overdone. Add seafood toward
the end of cooking and remove from heat as soon as it is cooked through.
Gentle simmering rather than boiling preserves the delicate texture.

Variations and Serving Suggestions

The 99 restaurant seafood chowder recipe can be adapted to suit different
preferences and occasions. Variations allow for creativity while maintaining
the dish's core appeal.

Additional Seafood Options

Incorporate other seafood such as scallops, mussels, or crab meat to
diversify the flavor profile. Each addition brings unique textures and tastes
to the chowder.

Vegetarian Alternatives

For a non-seafood version, substitute seafood broth with vegetable broth and
add hearty vegetables such as corn, carrots, and mushrooms. This creates a



vegetable chowder inspired by the original recipe.

Serving Suggestions

Serve the chowder with crusty bread or oyster crackers to complement the
creamy texture. A simple side salad with a light vinaigrette balances the
richness of the chowder. Garnishing with fresh herbs and a sprinkle of
cracked black pepper enhances presentation and flavor.

Health Benefits and Nutritional Information

Seafood chowder, particularly the 99 restaurant seafood chowder recipe,
offers several nutritional benefits while providing a satisfying meal.
Understanding its health aspects can guide portion control and ingredient
adjustments.

Nutrient-Rich Ingredients

Seafood is an excellent source of lean protein, omega-3 fatty acids, and
essential vitamins and minerals such as vitamin D, B12, and selenium.
Potatoes and vegetables contribute dietary fiber, vitamins, and antioxidants.

Calorie and Fat Content

The use of cream and butter contributes to the chowder’s calorie and fat
content. Choosing low-fat dairy alternatives or reducing butter can make the
chowder lighter. Moderation is key to enjoying this creamy dish within a
balanced diet.

Allergy Considerations

Seafood allergies are common and must be considered. Alternatives such as
chicken or plant-based proteins can be substituted for seafood to accommodate
dietary restrictions.

Fresh Seafood (clams, shrimp, white fish)1.

Potatoes (diced)2.

Onions and Celery (finely chopped)3.

Garlic (minced)4.

Butter and Flour (for roux)5.

Heavy Cream and Milk6.

Seafood or Vegetable Broth7.

Seasonings (salt, pepper, bay leaves, herbs)8.



Frequently Asked Questions

What are the key ingredients in the 99 Restaurant
seafood chowder recipe?

The key ingredients typically include a mix of fresh seafood such as clams,
shrimp, and fish, potatoes, onions, celery, carrots, cream, butter, and
seafood stock.

How can I make the 99 Restaurant seafood chowder
recipe at home?

To make it at home, sauté onions, celery, and carrots in butter, add diced
potatoes and seafood stock, simmer until tender, then add cream and mixed
seafood, cooking gently until seafood is done. Season with salt, pepper, and
herbs like thyme or parsley.

What type of seafood is best for the 99 Restaurant
seafood chowder?

A combination of clams, shrimp, scallops, and firm white fish such as cod or
haddock works best for authentic flavor and texture in the chowder.

Can I make the 99 Restaurant seafood chowder recipe
gluten-free?

Yes, by using gluten-free flour or cornstarch as a thickener instead of
regular flour and ensuring all other ingredients are gluten-free, you can
make a gluten-free version of the chowder.

How do I store leftovers of the 99 Restaurant seafood
chowder?

Store leftovers in an airtight container in the refrigerator for up to 2
days. Reheat gently on the stove over low heat to prevent the cream from
curdling and the seafood from overcooking.

Additional Resources
1. The Art of Seafood Chowders: Classic and Contemporary Recipes
This book explores a variety of seafood chowder recipes from traditional New
England styles to innovative modern twists. It includes detailed instructions
on selecting fresh seafood and balancing flavors to create rich, creamy
chowders. Perfect for home cooks looking to master the art of seafood soups.

2. 99 Delicious Seafood Chowders: A Culinary Journey
Featuring 99 unique seafood chowder recipes, this comprehensive guide covers
everything from clam and crab chowders to exotic fish and shellfish
combinations. Each recipe is accompanied by tips on seasoning, broth



preparation, and presentation. Ideal for seafood lovers seeking diverse and
flavorful chowder options.

3. Coastal Comfort: Seafood Chowders from Shore to Table
This cookbook captures the essence of coastal cooking with a focus on hearty
seafood chowders that bring comfort and warmth. It includes stories behind
each recipe, highlighting regional variations and local ingredients. A great
read for those who appreciate the cultural heritage of seafood dishes.

4. Seafood Chowder Secrets: Tips and Tricks for Perfect Soups
Learn the insider secrets to making the perfect seafood chowder every time.
This book breaks down techniques for creating rich stocks, achieving the
ideal chowder texture, and enhancing seafood flavors. It’s a valuable
resource for both beginners and experienced cooks.

5. 99 Restaurant-Inspired Seafood Chowders to Impress
Recreate your favorite restaurant-style seafood chowders at home with this
collection of 99 recipes inspired by top eateries. The book emphasizes
presentation and plating, making it suitable for entertaining guests. It also
includes wine pairing suggestions to complement each chowder.

6. From Catch to Table: Fresh Seafood Chowder Recipes
Focused on using fresh, sustainably sourced seafood, this cookbook guides
readers through selecting, preparing, and cooking seafood for chowders. It
promotes environmentally friendly practices and offers recipes that highlight
the natural flavors of the sea. A must-have for eco-conscious food
enthusiasts.

7. Comfort in a Bowl: Hearty Seafood Chowders for Every Season
Explore a variety of seafood chowders designed to suit every season, from
light summer versions to rich and warming winter recipes. The book includes
nutritional information and suggestions for substitutions to accommodate
dietary preferences. Perfect for those seeking wholesome and satisfying meals
year-round.

8. The Ultimate Guide to Creamy Seafood Chowders
Dive into the world of creamy seafood chowders with this detailed guide
covering ingredients, cooking methods, and flavor pairings. It features
recipes ranging from simple weeknight meals to elaborate dishes for special
occasions. Readers will learn how to achieve perfect creaminess and depth of
flavor.

9. Global Seafood Chowders: Recipes from Around the World
Discover seafood chowders from diverse cultures and regions, showcasing
unique ingredients and cooking styles. This book broadens the traditional
chowder concept by incorporating international flavors and techniques. A
fantastic choice for adventurous cooks eager to explore global seafood
cuisine.
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