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Recipe for:
 
Grilled New England Seafood “Bake”
Ingredients
Directions
2 Tablespoons butter, at room temperature
2 Tablespoons finely chopped fresh dill, plus more for garnish (if desired)
1 small clove of garlic, minced
kosher salt and freshly ground black pepper
8 ounces red potatoes, scrubbed and thinly sliced
1 pound skinless cod fillet, cut into four equal pieces
16 large shrimp, peeled and de-veined
2 ears corn, quartered
1 medium lemon, thinly sliced
1. Heat grill to medium.
2. In a small bowl, combine butter, dill, and garlic; season with salt and pepper & set aside.
3. Fold four 14-inch squares of heavy-duty aluminum foil in half, forming 4 rectangles. On one half of each of the four rectangles, arrange potatoes in a single layer, then top with cod, then shrimp. Place 2 pieces of the corn on the side. Season with salt and pepper. Add a dollop of the butter mixture and two lemon slices. Fold foil over ingredients, and crimp edges tightly to seal.
4. Place packets on grill, with potato layer on bottom. Cook, rotating (but not flipping) packets occasionally, until fish is just cooked through and potatoes are tender, 12 to 14 minutes.
5. Carefully remove from grill. Slit packets open and transfer contents of each packet to a plate. Garnish with dill sprigs.
Prep Time: 
25 minutes/ 
Cook Time:
 12 minutes/Serves: 4
)
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Recipe for: 
Fresh Corn Chowder
Ingredients
Directions
6 slices bacon
2 1/2 cups fresh corn
16 ounces canned cream-style corn
1 Tablespoon Worcestershire sauce
2 cups water
1/2 cup onion, chopped
2 cups red or white potatoes, chopped (skin on)
1 Tablespoon granulated white sugar
1 Tablespoon seasoned salt
16 ounces chicken broth
1 cup milk
1/4 cup butter
1/3 cup freshly grated Parmesan cheese
1. In large skillet, fry bacon until crisp; remove and reserve. Add onion and potatoes to bacon drippings. Sauté for 5 minutes. 
2. Place bacon, onion and potatoes into crockpot. Add remaining ingredients except for milk and butter. Stir to mix ingredients. 
3. Cover and cook on low for 7 hours. 
4. Remove half of the mixture and place into blender or food processor. Blend until puréed and return to crockpot. Add milk and butter. Cover and cook on high for an additional hour.
Prep Time: 
25 minutes/ 
Cook Time:
 hours 8 /Serves: 12
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