
The Best of Both Cities Clam Chowder 

 
Decisions, decisions…Do I have Manhattan or Boston Clam Chowder? Well, Manhattan 
is the red stuff and Boston is the white stuff. I prefer the Boston style but when I tasted 
this version, I loved it more! It’s the best of both cities so give it a try…I think you will 
agree, it takes away the decision making. 
 
I originally had this at the Cannery Restaurant in Vancouver, BC….a truly iconic 
restaurant that unfortunately closed in 2010 after 39 years in business. I always have to 
try and recreate a dish I have loved in a restaurant at home so here is my version of this 
great twist on Clam Chowder! Cheers to the Cannery. You had a great run!! 
 

Red & White Clam Chowder 
 
Serves 6 
 
6 cups fish stock (I make my own-see recipe below) 
¼ cup unsalted butter 
¼ cup organic all purpose white flour 
¼ cup peeled and small diced carrots 
¼ cup celery small diced 
¼ chopped onion 
½ cup small diced potato (I don’t peel them if they are a thin skinned potato like a red or 
new potato) 
¼ cup sweet red pepper, small diced 
¼ cup tomato paste 
1 ½ TBSP Worcestershire Sauce 
1 TBSP hot sauce like Tabasco or Frank’s (optional) 
¼ cup whipping cream (use a bit more if you like it really creamy) 
salt and pepper to taste 
 
Now for the seafood…I happen to live where I can dig my own clams. The ones I get 
here on Gabriola Is. are mostly manila clams but if you are buying them, you want clams 
that are small (about an inch and a half in diameter) or there is the canned option but I 
prefer to do this with fresh clams. If you can dig your own, make sure you get some sea 
water to soak them in for a few hours. Throw in a ½ cup or so of corn meal so they spit 
out the sand while soaking. You shouldn’t need to do this if you buy them but ask your 
fish monger if it’s necessary or not. Once you clams are clean and ready to steam, put 
some fish stock (about an inch or so) in a large pot and throw in a few springs of parsley, 
thyme a clove of chopped garlic and a bit of chopped onion. Put your clams into the pot, 
cover and turn on high until boiling, once the clams open (this doesn’t take long), they 
are ready to shuck. For this recipe you want to end up with about 1 cup of shucked 
clams so you will need about 3 lbs of clams in the shell. 
 
Variation: You can also use Mussels in this recipe so the same goes…steam them. 
Mussels that you buy in the shell usually don’t need cleaning much but make sure you 
remove the beards if they have them. If you are getting them from the beach yourself, 
you will definitely need to debeard them.  
 
You can also add near the end of the chowder cooking process, peeled raw prawns, 
crab or lobster meat. You could also add some raw halibut or cod cut into ½ inch 



chunks. Then you can simmer gently for a few minutes until the seafood is cooked 
through. Not too long though! 
 
So here we go…Melt the butter in a large pot and sauté the carrots, celery, onion, red 
pepper and potato until the onions are translucent, stir occasionally. 
 
Add the flour and whisk to make a roux. Blend in the tomato sauce. Stir in the fish stock 
a couple of cups at a time. Stir well. 
 
Simmer for about 40 minutes, stir occasionally.  
 
Add the clams and any other seafood you have decided to use, simmer 3 minutes. Add 
the Worcestershire sauce, hot sauce, cream and salt and pepper to taste. 
 
And you are ready to serve☺ Garnish with a little chopped parsley. A fun way to serve it 
is in a small round hollowed out sour dough loaf. Or…just with some good crusty bread 
on the side. 
 
Fish Stock 

 
3 or 4 whole fish carcasses (include heads if possible) from non-oily fish such as sole, 
halibut, rockfish, snapper etc. (No salmon or tuna) 
2 tbsp unsalted butter 
2 onions, sliced 
1 leek, washed thoroughly and coarsely chopped 
2 celery stalks, chopped 
1 carrot, sliced 
1 cup dry white wine 
2 tbsp lemon juice or white wine vinegar 
3 garlic cloves, crushed in their skin with the back of a broad knife 
4 litres cold purified water 
Handful of fresh parsley 
5 fresh thyme sprigs 
2 bay leaves 
6 black peppercorns 
 
Melt butter in stockpot. Sauté vegetables and cook until tender. Add wine and bring to a 
boil. Add fish carcasses and cover with water (make sure it covers bones but is about 
two inches from top of pot). Bring to boil. Skim the scum that rises to the surface. 
Add the parsley, thyme, bay leaves, and peppercorns. Simmer stock on low for about 4 
hours. When cool, remove large pieces of bone etc. Strain and refrigerate until fat 
congeals on top of stock. Skim off the fat and strain through a fine sieve lined with 
several layers of cheesecloth. Stock can be refrigerated up to three days or frozen for up 
to 3 months. Alternatively, pressure can. 
 
Variations: Prawn, crab or lobster. You can combine all of the above but I usually do 
prawn on its own and put crab and lobster shells together. You will need about 2 lbs of 
shells. Do include the prawn heads and any innards from the crab or lobster. 
Try steaming clams and mussels in some fish stock, wine, garlic and shallots. Simple, 
delicious and nutritious. 
 


