MANHATTAN STYLE CLAM CHOWDER yields 2 quarts
                                                                recipe developed by The Clever Cleaver Brothers®
2 tablespoons butter






1/4 cup flour

2 tablespoons minced garlic



   
  
    1 quart clam broth

1 cup 1/2"-diced celery



   

   1 quart chicken broth

1 cup 1/2"-diced carrots



   

   2 cups chopped clams

1 teaspoon dried thyme



   

   2 cups 1/4"-diced red potatoes

1 teaspoon paprika




   
   
   2 cups 1/4"-diced Roma tomatoes

1 teaspoon coarse black pepper


   
   
   1 cup sliced green onion

1 cup sliced fresh mushrooms





1/4 cup Sambucca liqueur

1.
In a large pot, melt butter over medium heat. Add minced garlic and heat for 30 seconds.

2.
Add celery, carrots, thyme, paprika, black pepper and sliced mushrooms. Combine and cook for 
three minutes.

3.
Add flour, combine and cook for two minutes. DO NOT BURN.

4.
Blend in the clam broth, chicken broth, clams, potato, tomato, green onion and Sambucca. Cook 

for 30 minutes or until the diced potato is tender but not overcooked.

5.
Serve Manhattan Style Clam Chowder in warm soup bowls with oyster crackers.

