Boston-Style Clam Chowder

½ cup diced bacon

½ cup diced onion

½ cup diced celery

1 cup diced, cooked boiling potatoes

Dash of salt

Dash of freshly ground pepper

1 bay leaf

Pinch of dried thyme, crumbled

Pinch of dried Marjoram, crumbed

Pinch of dried Oregano, crumbled

3 cups clam juice

¼ cup butter

½ cup all-purpose flour

1 cup milk

2 (6.5-once) cans chopped clams, drained

In a medum skillet over medium heat, cook bacon 3-5 minutes, or until light brown, stirring occasionally.  Add onions and celery and cook 5-7 minutes, or until vegetables are tender, stirring occasionally.  Add potatoes, salt pepper, herbs, and 1 cup of the clam jiuce and stir well.  Bring to a boil, then remove from heat and set aside.  

In a large saucepan, melt butter over medium heat.  Add flour, whisking continuously until smooth.  Add the remaining 2 cups clam juice and the milk a little at a time, whisking after each addition to prevent lumps from forming.   Bring to a boil.  Add clams and reserved vegetable mixture and stir well.

To serve, divide soup among soup bowls.

Serves 4 as an appetizer.

