POBLANO – CORN CHOWDER WITH GRILLED SHELLFISH

YOU WILL NEED: 

8 LARGE SHRIMP, PEELED AND DEVEINED 

8 LARGE SEA SCALLOPS

1 VANILLA BEAN, SCRAPE OUT THE SEEDS AND SAVE
ZEST AND JUICE OF ONE SMALL ORANGE

4 CUPS OF FROZEN CORN KERNELS, THAWED

2 CANS DICED GREEN CHILES, DRAINED

1 CUP CHOPPED ONION

1/2TSP EACH GROUND CUMIN AND DRIED MEXICAN OREGANO

2TSP MINCED GARLIC

3 CUPS FAT FREE SODIUM REDUCED CHICKEN BROTH

1/2CUP FAT FREE HALF –N- HALF

1/3CUP COARSELY CHOPPED CILANTRO LEAVES

1 (16 OUNCE) CAN DICED FIRE-ROASTED TOMATOES, DRAINED WELL

SALT AND PEPPER

FLOUR OR CORN TORTILLAS
DIRECTIONS:

PLACE SHRIMP AND SCALLOPS IN A SHALLOW BAKING DISH.  MIX VANILLA SEEDS, ORANGE ZEST AND ORANGE JUICE IN A SMALL CUP, BRUSH OVER SHELLFISH.  LET STAND AT ROOM TEMPERATURE WHILE MAKING CHOWDER.  

COAT A LARGE POT WITH OLIVE OIL COOKING SPRAY.  OVER MEDIUM HIGH HEAT ADD CORN, CHILES, ONIONS, CUMIN, OREGANO AND GARLIC.  COOK STIRRING FREQUENTLY UNTIL ONION IS TRANSLUCENT, ABOUT 5 MINUTES.  

ADD CHICKEN BROTH AND BRING TO A BOIL.  REDUCE HEAT TO LOW AND SIMMER FOR 15 MINUTES.  PUREE WITH A STICK BLENDER.  STIR IN HALF –N- HALF AND 2 TBSP CILANTRO.  KEEP WARM ON VERY LOW HEAT. 
STIR THE REMAINING CILANTRO INTO THE TOMATOES IN A SEPARATE BOWL FOR A TOPPING.  

SEASON SHELLFISH WITH THE SALT AND PEPPER AND COAT WITH OLIVE OIL SPRAY.  GRILL OR BROIL SHELLFISH 2 MINUTES PER SIDE.  DO NOT OVERCOOK. 

LADLE CHOWDER INTO 4 BOWLS AND TOP WITH DICED TOMATO-CILANTRO MIXTURE.  TOP WITH GRILLED SHELLFISH AND SERVE WITH WARM TORTILLAS.  

SERVES 4
NEXT WEEK:  JAMBALAYA

