
 

Twin Meadow’s “Outlaw” Potato & Sunchoke Bisque with 

Smoked Baby Scallops  
|Brandade of Smoked Haddock| Green Pea Spätzle | Baby Mushrooms| 

 

 

Twin Meadows Outlaw Potato & Sunchoke Soup 

2lb fresh sunchokes (aka jerusalem artichokes) 
1 Tbsp Canola oil  

5lbs “Outlaw Cariboo” potatoes, peeled (you can substitute Yukon golds) 
1 large Spanish onion, peeled and chopped into ¼’s 
500mL Alberta Cream 36% 
½ lb butter 

7 cloves of garlic 
to taste salt and pepper 

3L Alberta Chicken stock to cover 
 

 Preheat oven to 400 F  

 Peel potatoes and keep in water (so they do not discolor). 

 Brush sunchokes under running water to remove any sediment and residual roots. 

 In a bowl coat sunchokes with oil and season with salt and pepper. Place on a baking sheet. 

 Roast sunchokes in the oven 10 minutes, remove from oven and set aside 

 Meanwhile, heat a large heavy bottomed pot on low heat.  Add butter and sweat onions, garlic, on low heat 
until softened but no colour has developed, about five minutes.  

 Add peeled potatoes and sunchokes. 

 Cover ingredients with chicken stock and simmer on medium heat until tender, approx 40 min.  

 Add cream and purée with a high powered blender until silky smooth. Add salt, pepper, to taste.  
 

The Cariboo potato was decertified for seed production in 1976.  It had a tendency to mangle up industrial farm equipment during the 

harvest. This lead government officials to ban it from seed production. Once variety had been delisted, if it was grown, a farmer could lose 

their seed growers license. Hence the nickname “Outlaw” potato. 

 

Pea Spätzle 

5 oz bread flour 
1/3  cup frozen green peas thawed  
¼  cup Alberta 3.25% Milk 

2 Alberta Eggs 
1 pinch fresh grated nutmeg 
1Tbsp Canola oil  

to taste salt and pepper 

 

 In a blender puree eggs and peas and transfer to a large bowl 

 To the pea mixture, alternate between adding the dry ingredients and milk.  

 Let rest at least fifteen minutes for the flour to absorb all the moisture. 

 Over a pot of boiling salted water, ladle the mixture into a large holed colander and press the mixture 

through the holes of the colander with a spatula. The colander must not touch the water, only the mixture 

must drip through and be boiled. 

 With a slotted spoon gather the cooked spätzle’s and transfer them to a bowl with oil. (do not allow the 

spätzle to boil for more than a minute). 

 When all the spätzle have been cooked, cool down in the refrigerator. 



 

Twin Meadow’s “Outlaw” Potato & Sunchoke Bisque with 

Smoked Baby Scallops  
|Brandade of Smoked Haddock| Green Pea Spätzle | Baby Mushrooms| 

 

Haddock Brandade Crostini 
1 lb boneless smoked haddock, coarsely diced 

2 cloves of garlic  
¼ cup extra virgin olive oil 

1  large russet potato, peeled and diced 
½ cup crème fraiche or heavy cream  
½ cup Alberta 3.25%  Milk 
½ cup water 
1 tsp capers, finely chopped 

to taste salt and pepper 

 

 In a heavy bottomed saucepan, add milk, water, smoked haddock, and whole garlic cloves.   

 On low heat bring ingredients to a light simmer. Simmer covered for 15 minutes. 

 Remove haddock with a slotted spoon and set aside.  

 Add potatoes to the pot with the reserved liquid and garlic.  Add enough water to cover the potatoes.  

 Bring potatoes to a boil and reduce heat. Simmer until the potatoes are tender, about 20 minutes. Drain.  

 While the potatoes are cooking, flake the cooled haddock into small pieces with a fork and set aside 

 Once the potatoes have cooked, mash the potatoes until smooth. Ensure you do not over mash your 

potatoes as overworking them can lead into a “gluey” potato. We prefer using a potato ricer for a nice 

smooth consistency.  

 Stir the haddock into the potato mixture. Add the chopped capers and let cool.  

 Add in cream or crème fraiche and mix to desired constancy. 

 

Crostini 
½  baguette, cut diagonally ¼ inch thick slices 

3 Tbsp Canola oil  

 

 Preheat oven to 375 F  

 Place bread slices in a single layer on a baking sheet 

 Brush on each side of the bread the olive oil and season with salt.  

 Bake until golden brown, about 8 minutes. 

 Let cool  

 Spread brandade over crostinis and serve. 

 

To Assemble 

500mL smoked baby scallops or baby shrimp  - you can buy these canned in the grocery store  
20 honshimeji mushrooms  

 

Place in the bottom of the bowls one tablespoon of the smoked scallops and a few honshimeji mushrooms and a 

tablespoon of the green pea spätzle. Ladle in boiling hot soup and serve with brandade crostini 


