
 
Whichever of the following cooking 
methods you choose; your mackerel 
will be cooked when its flesh 
becomes opaque but still moist, and 
can easily be pierced with a fork. To 
tone down strong-tasting mackerel, 
marinate in a citrus or vinegar 
marinade for 15 to 30 minutes.  

Gourmet Cookie Bouquets offers 
design cookies, cookie 
arrangements, cookie tins and 
bouquet delivery for birthday, get 
well, thank you and corporate gift 
occasions. 

Cookie & Bouquet Ideas 

• Anniversary / Love 
• Baby Bouquets 
• Birthday Bouquets 
• Congratulations Gifts 
• Get Well Bouquets 
• Housewarming Gifts 
• Just Because 
• Sympathy Bouquets 
• Thank You Gifts 
• Wedding Bouquets 
• Cookie Party Favors 
• Flower Cookies 
• Bouquets & Baskets 
• Big Fortune Cookies 
• Fortune Cookies 
• Sugar Free / Diabetic 
• Cookie Tins & Boxes 
• Corporate Gifts 
• Chocolate Oreos 
• Gifts for Men 
• Gifts for Women 
• Bouquets for Kids 
• Gifts by Profession 

Simply scrumptious!  This is a fast easy meal to prepare.  Sever 
this with bread sticks and some crackers, and you wont have 
any left overs. 

Fish Chowder - Sinigang Na Isda 

• 1 lb. tomatoes 

• 1 cup thinly sliced onions 

• 2 cups water 

• 3 cups bottled clam juice 

• 1/4 tsp. dried ground chili peppers 

• 1 1/2 lbs. fillet of mackerel 

• 1 cup shredded watercress or spinach 

See more great recipes and ideas on our Cookie & Bouquet Blog 
 
• Recipes 

o Appetizers 
o Desserts 
o Drinks 
o Main Dishes 

 Beef 
 Chicken 
 Seafood 
 Vegetarian 

o Sides 

Combine the tomatoes, onions, water, clam juice, and 
chili peppers in a saucepan; bring to a boil and cook 

over low heat 10 minutes. Cut the fish in bite-size 
pieces and add to the soup; cook over low heat 10 
minutes. Add the watercress; cook 1 minute. Taste for 
seasoning and serve immediately. If you want to cook 
the soup ahead of time, add the watercress 1 minute 
before serving to avoid overcooking. 
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Thinking of You Bouquet of Cookies 

 

 
Instead of sending flowers, try this bouquet of 
decorated cookies to cheer them up and 
convey your condolences. We hand-decorate 
each cookie in soothing colors. Shapes include 
heart and flower shaped cookies, arranged 
around a personalized cookie with your 
sentiments. 

Price: $ 29.00 - $ 80.00 
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