CLAM CHOWDER yields 4 portions




          recipe developed by The Clever Cleaver Brothers®
   3 tablespoons butter




   
3 cups clam juice

1/2 Spanish onion, diced



   
2 cups diced potato with the skin 

   3 stalks of celery, diced



   
1 teaspoon thyme

   1 clove minced garlic



   
1 teaspoon coarsely ground black pepper

   4 tablespoons flour




   
1 teaspoon Worcestershire sauce

   1 can (10 oz.) minced clams in juice

   
1 cup whipping cream

1. 
In a large sauce pan, melt the butter. Add onion, celery and garlic and sauté for a few minutes over medium heat. Use a wooden spoon to mix.

2.
Add flour and combine. Cook for a few minutes stirring occasionally. DO NOT LET THIS 
FLOUR MIXTURE (roux) BROWN!

3.
Add minced clams, clam juice, diced potato, thyme, black pepper and Worcestershire sauce.


Combine and bring to a boil.

4.
Reduce heat and cook on soft boil for 15 to 20 minutes, or until potato pieces are tender but still firm. Stir occasionally while this is cooking but be careful not to break apart the potato pieces.

5.
Turn to simmer and mix in the whipping cream. Simmer for approximately 20 minutes. ENJOY!  

