MANHATTAN CLAM CHOWDER








2 slices bacon, diced


2 medium onions chopped


2 ribs of celry, chopped


1 medium green pepper, finely chopped


1 16 oz whole tomatoes


2 medium potatoes, peeled and diced(1/4 pieces)


2 cups water


2 tblsp. tomato paste


3/4 tsp. salt


1/2 tsp. dried thyme leaves


1/4 tsp. pepper


3 6 1/2 cans minced clams


1 tblsp. flour


chopped fresh parsley


 


In 3-qt. sauce pan over medium high heat, cook bacon


until browned. Drain on paper towels. Reserve bacon


drippings.


  In bacon drippings over medium heat, cook onions,celery


and green peppers until tender. Stir in tomatoes, potatoes,


carrot, water,tomato paste,salt,thyme,pepper, stirring to


break uptomatoes.Bring to a boil. 


 Reduce heat to low. Cover and simmer 30 minutes.


Drain clams, reserving liquid. In small bowl, stir in flour


into reserved liquid until smooth. Add bacon and minced claimsto


soup; gradually stir in flour mixture. Increase heat to medium; cook


until soup boils and thickens.


 To serve, ladle soup into bowls; garnish with parsley. 





Yield: 8 8oz servings


