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This chowder is somewhere in between the white Boston and the red Manhattan 
chowders. So who says you can't please everybody! Serves 8. 
 
8 cups fish stock 
½ cup unsalted butter 
½ cup unbleached, organic white flour 
2 medium carrots, chopped in approx. ¼ in. cubes 1 stalked celery, chopped in approx. 
¼ in. cubes 
1 small onion, chopped in approx. ¼ in. cubes 
½ green pepper, chopped in approx. ¼ in. cubes 
1 medium red potato, unpeeled and chopped in approx. ¼ in. cubes 
¼ cup tomato paste 
3 lb. fresh clams in the shell, or if unavailable 2-12 oz. cans baby clams or 1 lb. frozen, 
thawed 
3 tbsp Worcestershire sauce 
Hot sauce such as Tabasco to taste 
½ cup whipping cream 
Salt and pepper to taste 
 
Place clams in enough water to cover, add 1/2 cup corn meal to water. Soak for 1/2 hour 
to remove sand and impurities. Rinse. Steam clams until shells open. When cool, shuck 
clams and reserve clam meat. If using alternatives, skip this step. 
Melt the butter in a large heavy bottomed pot. Sauté carrots, celery, onion, potato, and 
pepper until onion is translucent. Stir as needed. Add flour and blend in tomato paste. 
Gradually stir in fish stock and stir well. Simmer for 45 minutes. If not thick enough, in a 
small container shake flour and water and add to soup...just enough to thicken to 
desired consistency. Make sure there are no lumps in the flour and water. Also, make 
sure you cook for a few minutes until flour loses raw taste. 
Add the clams; simmer for 2 or 3 minutes. Add Worcestershire, hot sauce and cream, 
salt and pepper. Serve. 
    
Variations:Variations:Variations:Variations:  You can make this into seafood chowder by adding various seafood 
varieties. To this recipe you could add 1 whole crab boiled or steamed and cleaned and 
1/2 lb. cubed raw fish such as salmon, halibut or cod. If doing this version, add the fish 
near the end of the process as it won’t need long to cook through and you don’t want to 
overcook it. Adjust your amounts if you wish to add more varieties. Other suggestion are 
mussels (handle as with clams but don't need to be soaked in cornmeal, lobster (handle 
as with crab). 
A fun and impressive way to serve this soup is to put in individual sour dough bread 
bowls that have been hollowed out. 
 


