New England Clam Chowder Swich

Serves 1 | Active Time: 30 minutes | Total Time: 50 minutes

Step 1: Preparing Your Mise en Place

6 pieces bacon

1 medium onion

2 ribs celery

1 carrot (can substitute with 3/4 cup
corn kernels, if preferred)

4 small Yukon Gold potatoes
(approx. 1 Ib)

Step 2: Making the Soup

2 tbsp reserved bacon fat
sea salt, to taste

4 tbsp all-purpose flour

2 cups unsalted, clam nectar
2 cups homogenized milk

2 bay leaves

1 cup baby clams

To prepare your mise en place, first cut the bacon into lardons. Peel and dice the
onion, celery and carrots into about 1/4" -inch pieces. For the potatoes, peel and
dice into approximately 1/2" -inch cubes. Cover the potatoes with cold water. Set
everything aside.

Next, heat a small fry pan over medium heat and add the bacon. Cook it until it
begins to crisp up. Once done, drain the bacon onto a paper towel, reserving the
excess bacon fat.

Note: You can cook the bacon in the same pot that you make the soup; however, it
tends to discolor the white color of the final chowder and does not look as
attractive. Depends how picky you want to be!

To start the soup, heat a suitable-sized pot over medium-low heat. Add the bacon
fat, followed by the onions and celery. Add a good pinch of salt and let sweat for
about 5 to 10 minutes, until the onions become somewhat translucent. Next, add
the carrots and cook for another minute or two.

Next, singer with the flour. Stir and let cook for a couple of minutes. Temper in the
cold clam nectar. Temper in the cold milk and then bring the liquid to a simmer,
stirring frequently. Once the liquid comes to a gentle simmer add the diced
potatoes and bay leaves. Bring back up to a simmer and let cook for approximately
15 minutes or until the potatoes are just cooked through.

Next, add the clams and cook for another few minutes just to heat the clams
through. Taste for seasoning, adding a bit more salt and/or freshly cracked pepper,
if desired.

To serve the soup, you can either add the bacon directly to the pot and then serve
or you can garnish each bowl with some of the bacons bits.

*Note: For the clams, you need about one cup. We like to use baby clams;
however you can also use bigger clams and just chop them up a bit. Canned or
freshly-cooked clams can be used for this recipe.
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