
Shrimp Chowder 

Base: 
1 cube butter 
½ chopped onion (or more if you like onion) 
3-4 cloves garlic chopped 
6 cups of peeled and diced potato (frozen hash browns work as well) 
2 pounds cooked shrimp (any size, Rosie uses medium but she has used salad shrimp in a pinch.) 
1 Box – 32 oz chicken broth (can use part chicken broth and part water if preferred) 
 
Melt butter in heavy pan 
Sauté onion and garlic 
Add potatoes and shrimp 
Cover with chicken broth (just enough to boil potatoes) 
Boil until potatoes are tender – this time will vary depending on the size of potato cubes 
 
Cheese Sauce: While potatoes are boiling use a separate pan to make cheese sauce 
1 cube butter 
4 oz cream cheese (1 small or ½ large package) 
1 cup heavy cream 
2 cups shredded cheddar cheese (do not use non or low fat) 
2 cups grated parmesan cheese (or 1 cup parmesan and 1 cup romano) 
 
Spices: amounts can be adjusted to accommodate taste.  This will make a mildly spicy soup.  
Zoe doubles the chili powder and cayenne pepper when making this at home. 
¼ tsp chili powder 
¼ tsp cayenne pepper 
¼ tsp ground cumin 
¼ tsp coriander 
½ tsp nutmeg 
½ tsp paprika 
1 Tbs salt (optional) 
1 tsp white pepper 
 
Melt butter in pan over med heat.  Add cream cheese. Stir until melted. Add cream.  Add cheese 
a little at a time.  Stir until melted and then add a little more.  I usually add about a cup at a time. 
When cheese is melted add spices. 
 
Note: White sauce should be thick but not lumpy at this point.  Add additional cream to thin or 
additional parmesan to thicken.   
 
After potatoes are tender slowly fold white sauce into base.  Stir constantly until well blended. 
 
 


