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New England Clam Chowder

Background

This recipe came from Jen’s Grandma Inez (who reportedly got it from a seafood restaurant in Virginia Beach VA) and is a Morrison Christmas Eve tradition.  They usually triple it and Jen usually burns it or drops it all over the floor.  When done right, however, it’s hands down the best clam chowder recipe we’ve ever had. 

Ingredients 

1 lb. bacon, browned separately

2 cups finely chopped onions

4 cups cubed potatoes

2 tsp. salt

2 dashes pepper, coarse

4 cans (24 oz.) minced clams

4 cups half & half

4 tbs. butter
Directions
1. Chop bacon and sauté about 10 minutes until done.  

2. Add potatoes, onion, salt and pepper, and 2 cups water, or enough to just cover potatoes.  
3. Cook uncovered 30 minutes or until potatoes are tender.

4. Drain clams, reserve liquid. 

5. Add clams, 1 cup clam liquid, half & half, and butter.  Mix well.

6. Heat 3 minutes.  Do not boil.

