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Auntie Peg’s Boston Clam Chowda
From Miss Joanie’s Auntie Peg
Ingredients:

4 bacon slices (optional for non meat eaters)        

3-cups chopped onions 

2 -cups chopped celery 

1- tsp. salt 

1- tsp dried thyme 

3-garlic cloves minced 

6-cans chopped clams – undrained 

8 -large diced and peeled potatoes 

4-(8 ounce) bottles clam juice 

2 bay leaves 

5 cups milk 

1/2 cup all purpose flour

1/2 cube butta (butter)
Directions:

In large Dutch oven like pan sauté celery, salt, onion, thyme and garlic until tender. 

Drain clams, reserving liquid. Add clam liquid, potatoes, and bay leaf to pan, bring to boil. Reduce heat, simmer ‘til potatoes are tender. Discard bay leaf. 

Combine milk and flour whisking until smooth or until your arm is sore. Add flour mixture to pan; bring to a boil, cook approx 20 minutes more or until thick, stirring constantly. Add clams cook 5-6 minutes more. 

Sprinkle with bacon if you so desire.
Nutritional info not available at this time.
