Clam Chowder
4 slices bacon, chopped

1 can (142g) clams, drained, juice reserved

1 small onion, finely chopped

1 stalk celery, finely diced

1 clove garlic, minced

1 bay leaf

3-4 potatoes, peeled and cut into ½-inch cubes

1 cup fish or chicken stock

2 cups milk

3 tbsp all-purpose flour

2 tbsp dried parsley

Salt and pepper to taste

1. In a large saucepan, cook bacon over medium heat, stirring, for 4 minutes or until crisp. Remove; blot with paper towels and set aside.

2. Add drained clams, onions, celery, garlic and bay leaf; cook, stirring often, for 3 minutes or until vegetables are softened.

3. Stir in reserved clam juice, potatoes and stock; bring to a boil. Reduce heat to medium-low, cover and simmer for 15 minutes or until vegetables are tender.

4. In a bowl, blend a small amount of milk into the flour to make a smooth paste. Stir in the remaining milk until smooth and lump-free. Add to saucepan; bring to a boil over medium high heat, stirring often, until mixture thickens.

5. Stir in bacon bits and parsley; season with salt, if needed, and pepper to taste. Remove bay leaf before serving. 
