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\ TR& @mlax\’ Maleer’s ‘P\:L\ C(f\ow)cw

lix Bt ter Carlic and Z Medipm Yelow Oriens
(Einely diced) in a Large StockPet.
Simmer O minptes or pndil Aransivcent,
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Mdd
L Medipm Yoken Petatees (Cubed)

1 Bay Leaf

1 Tep Thyme

1 TspOld Bay Seasching
Salt_and Pepper
1 ez Clam Juice
1 can of Smal Clams (Jwice only, save clams Tor [ater.)
A dd chicken stock pntl cctatees are slightly cevered

Simmer cevered 10— 198 mins.
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Then Add:
1 =2 bs. Ced or Haddeck (yor can spbstitute here)
1 Can Cream cf Cern
1 Can Cream ¢f Petatoe Scne
A dd remaining Clams
Fresh pargley

A dding liguid:
Ver can pae light cream, heavy creaw, mere chicken broth.
mil or even a litkle water. Ne matter what yew de o this peind,
this wil be scme €F the best. chowda ye ve ever eakin.
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IF vow five In & celd regien set vewr
oct of Chewda en the oerch evernight..

""\""""“n""""""""""

M dditicnss
Semetimes | add a Tew stries of chepped bacon.
(xprey bacen that is) when T add %he fish.



