
  

New England Clam Chowder 

 

 

 

 

It’s officially fall and the weather is changing, finally.  I don't like the heat so I 
am ready for cooler weather.  Cooler weather also makes me want to eat all 

different kinds of soup.  There is nothing like a hearty bowl of hot soup on a 
cold fall night...it is one of my favorite things.  We were in San Francisco this 

past weekend for fleet week and being near the ocean made me want some 
New England Clam Chowder, the kind you can find just about anywhere in the 

city.  So, our recipe this month is New England Clam Chowder.   
  
The recipe I am going to share with you is easy to follow, however there are a 

few things to keep in mind.  The first is for me to tell you emphatically that 
traditional New England Clam Chowder is never thickened with flour or 

cornstarch.  But oh well.  I like a thicker chowder so I am using a recipe that 
calls for flour as a thickening agent.  When making this recipe use fresh clams 
if you have access, but canned clams will suffice as well. For more clam flavor, 

add some clam juice, which you can buy at the store in the same section you 
buy canned clams.   

  
Cook the potatoes until they are almost done, keeping in mind that they will 
continue to cook as you simmer the soup.  This recipe calls for bacon; use a 

good quality bacon.  More bacon is never a bad thing, but feel free to use 
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ham, salt pork or no meat at all, it's really up to you.  For me, the bacon is an 
essential ingredient.   

  
Don't add the sherry all at once, add it to taste at the very end.  You can even 

add a small amount of sherry to each serving as you put the soup in 
bowls.  Feel free to use a reduced amount of salt, remembering that if you are 
using bacon, it will add salt to the soup on its own.  I don't recommend 

omitting the salt altogether. Lastly, just like any recipe, practice makes 
perfect.  My suggestion is you follow the base recipe the first time you make 

any of our recipes and the next time you make it you can make adjustments 
based on your own personal preference for taste.  
  

With this soup you must serve San Francisco sourdough and a hearty beer like 
Anchor Steam.   

  
Have fun and enjoy! 

 

 

1 1/4 pound canned clams, minced, juices reserved 

2-3 cups bottled clam juice 
2 bacon slices, minced 

1 onion, diced 
2 tablespoons all-purpose flour 

1 bay leaf 
1/2 teaspoon thyme leaves, chopped 
1 pound potatoes, peeled, diced 

3 cups heavy cream or half and half 
6 tablespoons dry sherry, or to taste 

Salt, to taste 
Freshly ground black pepper, to taste 
Tabasco sauce, to taste 

Worcestershire sauce, to taste 
Oyster or saltine crackers, as needed 

 

Drain the clam juice from the minced clams and combine with enough bottled 
juice to equal 3 cups of liquid. 

  
Cook the bacon slowly in a soup pot over medium heat until lightly crisp, 

about 8 minutes. 
  
Add the onion and cook, stirring occasionally, until the onion is translucent, 

about 5-7 minutes. Add the flour and cook over low heat, stirring with a 
wooden spoon, for 2-3 minutes. 

  
Whisk in the clam juice, bring to a simmer, and cook for 5 minutes, stirring 
occasionally. The liquid should be the consistency of heavy cream. If it is too 



thick, add more clam juice to adjust the consistency. Add the bay leaf and 
fresh thyme. 

  
Add the potatoes and simmer until tender, about 15 minutes. 

  
Meanwhile, place the clams and cream in saucepan and simmer together until 
the clams are cooked, about 5-8 minutes. 

  
When the potatoes are tender, add the clams and cream to the soup base. 

Simmer for 1-2 minutes. 
  
Stir in the sherry. Season to taste with salt, pepper, Tabasco, and 

Worcestershire sauce. Serve in bowls with the crackers on the side. 
 

   
Enjoy! 
 

Chris and The GWMG Team 
 

 
 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 

 
 
 

 

 

 

Interested in our past recipes?  Click here 
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