
Stroining the broth. Pour lhe contenis of the pon inio o colonder
resting in o bowl (obove, /eft). Pull ihe cloms f rom their shells ond
r inse ihem in the broth to f lush out  ony remoin ing gr i t .  Decont  the
broth through o fine sieve thot you hove first l ined with o double
loyer of do mpened musli n (o bove, ri g htl.Ihe heovy po rticles of
gr i t  should stoy behind in  the f i rs i  bowl ,  ond the f iner  por t ic les
susoended in the broth wi l l  be held bock bv the musl in .

Preporing the clqm meqt. lf you ore using long-necked cloms,
os obove. oull off ond discord the block skin thot covers the neck
(obove, /eit). Cut off th e neck (obove, rightl ond chop the tough
meot finely. Chop the body meot coorsely, cover itwith o cleon,
domp cloth to keep it moist ond put it oside unti l required.

Cooking the other ingredienls. Cui o
th ick s lob of  green bocon into 1 cm {}
inch)  cubes.  Heot  o l i t t le  o i l  in  o
cosserole ond {ry the cubes l ightly. Add
th in ly  s l iced onions ond cook gent ly
unti lthey soften. Stir in sliced pototoes
ond cook for 2 to 3 minutes. Add the
neck meot (obove\ ond the stroined
broth,  ond s immer for  30 minutes.

Complefing the soup. In o seporote
pon,  heot  some mi lk  iust to the boi l .  Add
the scolded milk to the soup ond spoon
off onv scum thot risesio the surfoce. Add
the remoining clom meot lobovel,with
some butter qnd plenty of porsley ond
thyme. Seoson to toste with block
pepper ond coyenne pepper.  Lodle the
chowder inio serving bowls (nght).I
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