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Clam Chowder 

(Adapted from America’s Test Kitchen: Family Cookbook) 

Ingredients: 

 4 - 6.5 oz. cans of chopped clams (I prefer these over minced, I like the bigger clam 

pieces. If you want really clammy clam chowder use 5 cans with juice- I usually do!) 

 3 - 8oz bottles of clam juice  

 3 tbsp. dry sherry 

 1 tsp. Worcestershire sauce 

 1 ½ pounds of red potatoes cut into 1/2 inch pieces 

 2 bay leaves 

 2 teaspoons fresh thyme or 1 teaspoon dry 

 6 slices of bacon, chopped fine 

 1 medium onion, chopped fine 

 2 large cloves of garlic, minced 

 1/4 cup all-purpose flour 

 1 cup heavy cream (up to ¼ cup additional cream for a thicker chowder) 

 Fresh parsley, chopped 

 Kosher Salt and Pepper to taste 

Directions: 

 Drain the clams but retain the juice and add it to the bottled clam juice to make about 5 

cups worth, adding water if needed to reach 5 cups.   

 In a dutch oven, cook bacon till it is beginning to crisp, 5-8 minutes.   

 Add in the chopped onions and cook till they are softened, about 5 minutes.   

 Add in the garlic and cook till it is fragrant, about 30 seconds.   

 Stir in flour and stir to coat vegetables. Cook for an additional minute.   

 Gradually whisk in the 5 cups of clam broth.  

 Stir in the sherry and Worcestershire sauce.  

 Stir in the potatoes, bay leaves, and thyme. Bring to a simmer and cook until the potatoes 

are tender, about 15 to 20 minutes.  

 Stir in the clams, cream and parsley. Return to a simmer briefly, and then remove from 

the heat. Discard the bay leaves and season with salt and pepper to taste. 
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