
New England Clam Chowder
Ingredients   (for 5)
· 2 center-cut bacon strips   
· 1 small onion, chopped     
· 3 med. white/yellow potatoes, no need to peel, diced  
· 1 bottle (8 ounces) clam juice  
·  3 T all-purpose flour, 3 T butter for the roux/thickener  
· 2 cups whole milk. 1 c. cream    
· 2 cans (6-1/2 ounces each) chopped clams, undrained 
Directions
·  In a Dutch oven, cook bacon over medium heat until crisp. Remove to paper towels to drain; set aside. Saute onion in the drippings with some butter, until tender. Stir in the potatoes and get a little color on them. Add clam juice, clams, bring to a boil. Reduce heat; simmer, uncovered, until potatoes are tender, 10-15 minutes.
· Add milk and cream, crumbled bacon. Serve when dairy is warmed but not boiling
For a thick chowder……warm 3 T. butter with 3 T, flour in a small skillet, whisk together into a paste. Add to clam juice when you bring it up to a boil, whisk and boil for a minute until it thickens
Optional: Add black or white pepper
