


Chuck's Famous Clam Chowder

Ingredients:


1 large potatoes - diced and cooked


1/2 grated carrot


3 strips of bacon - fried crisp and chopped


1/2 onion - chopped and sauted


1 can of baby clams - add the juice of 1 can to the

            potato water

          250 mL of half and half cream

          salt and pepper to taste


 30 mL potato flakes

Method:


1. Peel and dice the potatoes and cook in enough water to


   cover. Also add the juice from 1 can of baby clams.


2. Cook the potatoes until just cooked but firm.


3.Add the grated carrot, bacon, onion, clams, salt and pepper,


   and cream to the potatoes and water.


4. Thicken with the potatoes flakes -30 to 45 ml until the


   desired thickness is reached.


5. Bring to a boil and simmer 30 minutes.


6. Yield -- 4 servings



Manhattan Clam Chowder

Ingredients:


 1 cans of baby clams – plus juice from  1 can 


 1/2 can of tomato juice - 12 oz.


 15 mL ketchup


 4 mL Worcestershire sauce


 1 oxo cubes dissolved in 65 mL of hot water


 65 mL chopped celery


 1/4 chopped green pepper


 salt and pepper to taste - about 2.5 mL of each.


 40 mL of butter


 3 bacon strips - fried crisp and chopped


 250 mL of water


 1/2 small can of tomatoes - mashed and diced


 1/2 potato - peeled and diced


 1/2 medium onion-- chopped

Method:

1. Add the water, tomato juice, clams and clam juice, tomatoes, and dissolved oxo cube to a  large pot and heat on medium - high  heat.


2.  Cook the bacon strips crisp. Drain on paper towels and chop fine. Add to the pot.

3. Prepare the vegetables- celery, green pepper, onion and potato. Add to the pot.
4. Add the remaining ingredients - ketchup , Worcestershire sauce, salt, pepper and butter.

5. When at a boil, reduce the heat and simmer, cover for 45 minutes.


6. Yield -- 4 servings


