
Mqnhoilon Clom Chowder
To serve | 0

I .5 litres l ive c loms 3 pints

2 litres WOTET 4 pints
350 s green bocon, diced 12  oz

smol l  onions, chopped
l k g tomotoes, skinned, seeded

nn" l  .h^^^o" l
2to2+ lb

300 s celery, chopped l 0  oz
200 s corrots,  chopped 7oz
3 tbsp f inely chopped porsley 3 tbsp

l tsp thyme l tsp
lorge boy leof

pototoes, cut into I  cm ( l  inch) cubes

solt  ond freshly ground pepper

creom crockers. crusheo

Place the clams in a soup kettle, cover with water, and steam
them open. Strain the liquid through a sieve lined with
several thicknesses of cheesecloth and reserve. Remove the
clamsfrom the shells and mince very finely.

Render the bacon in a soup kettle. Remove the browned
bits. Saut6 the onions in the bacon fat until golden and
transparent. Add the tomatoes to the onions in the soup kettle
and simmer for several minutes, stirring constantly. Add the
celery, carrots, parsley, thyme, bay leaf, clam liquid and

r+ lb

Smoked Fish Chowder
To serve 6

7 \ i  a, " "  : J Finnon hoddock, cut into 2 cm
(1  inch)  p ieces

t L r  v green bocon, diced 4 o z

lo rge  on ion ,  s l i ced

medium-sized pototoes, s l iced

solt ond freshly ground pepper
boy leof

I l itre mi lk 2 pints

In a large saucepan, brownthebacon. Addthe onionand saut6
until soft. Add the potatoes and enough water to cover them.
Add salt, pepper and the bay leaf . Cover and simmer until the
potatoes are barely tender. Add the milk and fish and simmer
for 15 to 20 minutes. Remove the bay leaf and serve.
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remaining water. Simmer, covered, for about t hour. Add the
potatoes to the soup and simmer for 15 minutes. Add the
clams and simmer for 8 minutes more, or until the potatoes
are tender. Adjust the seasonings. Put some crushed crackers
ineachsoupbowl, andpouroverthe soup. Serve steaminghot.
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I litre

New Englond Clom Chowder
To open the clams, scrub them and put them in a. saucepan
with the water. Couer the pan and cook ouer a high heat until
all the clams are opened, 5 to 10 minutes. Rernoue the clams
fromtheir shells and strain the liquor through muslin.

To serve 4

.*qh

2 pints

/ v  v green bocon, f inely diced 3oz
medium-sized onion. s l iced
pototoes, diced

3og butter l o z

] litre mi lk 8 f l  o z

,r litre double creom 8 f l  oz
solt  ond pepper

creom crockers (opt ionol)

Mince the shelled clams. In a heavy saucepan, fry the bacon
until lightly browned. Stir in the onion and cook until limp
but not brown. Add the clam broth and potatoes and cook until
the potatoes are tender, about 20 minutes. Stir in the butter,
milk, cream and clams, and season to taste with salt and
pgpper. Heat but do not boil, and pour immediately into large,
warmed soup bowls. Serve with crackers if desired.
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l ive cloms, cooked in l  l i t re ( l  pint)
woter unt i l  open, shel led ond the
broth reserved

131


