Perfect Clam Chowder

Ingredients:

6 pieces of thick-cut bacon

6 cups of half-and-half

3 tbsp. flour

1 tbsp. Old Bay seasoning

3 cans of clams

1 jar of clam juice

2 large potatoes

1/2 cup of shredded parmesan cheese
salt & pepper

Serves 4-6 people

1. Start by peeling and dicing the potatoes into bite-sized pieces. Put diced potatoes in a small pot of salted
water and bring to a boil.

2. While the potatoes are heating up, dice 6 strips of thick-cut bacon. Add the bacon to a large pot. Over
medium-high heat, stir the bacon with a wooden spoon continuously. You want the bacon to get brown
and crispy around the edges. This usually takes 7 to 10 minutes.

3. Once the bacon has started to crisp, add 3 tbsp. of flour and 1 tbsp. of Old Bay seasoning. Whisk into
the bacon.

4. To the flour mixture, add the jar of clam juice. Open the cans of clams, and with the lid still on, pour just
the juice into the pot. Reserve the clams for later. You don't want them to cook too long. Whisk every-
thing together until there are no lumps of flour visible.

5. Pour 6 cups of half-and-half into the pot and whisk.

6. Add salt and pepper to taste. Keep whisking until the mixture starts to thicken--about 10 minutes. Add
1/2 cup of shredded parmesan cheese and stir until the cheese is melted into the chowder.

7. Add the cans of clams to the chowder.

8. Drain the potatoes and add the boiled potatoes to the chowder. Stir to combine all ingredients. Serve
immediately.



