new england clam chowder

There is nothing like homemade Clam Chowder…it is wonderful every day, not just on Fridays! 
INGREDIENTS:

2 T. butter

1 yellow onion, finely chopped

2 T. bacon, small diced

1 C. white wine

1 bay leaf

1 sprig thyme

32 cherrystone clams, purged

2 oz. olive oil

1 C. celery, sliced large

2 onions, diced large

1 tsp. flour

3 russet potatoes, steamed & medium diced

1-1/2 quarts heavy cream

salt (to taste)

cayenne pepper (to taste)

DIRECTIONS:
In stock pot, melt butter and sauté fine chopped onions, bay leave and thyme.  Cook five minutes.  Add white wine and clams.  Steam until clams open.  Drain and reserve liquid.  Clean and chop clams.

In a saucepot, heat olive oil to hot.  Add onions and celery and sauté over medium heat until tender.  Season with salt and cayenne.  Add flour and stir to coat vegetables.  Deglaze with reserved clam juice. Reduce by half.  Add clams and heavy cream. Bring to simmer.  Add potatoes and cook until hot.  Garnish with chopped parsley.
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