
CopyCat  Outback  Steakhouse
Clam Chowder
Ingredients

2 ounces onions ; chopped
2 ounces carrots ; chopped
1 tablespoon fresh parsley ; diced
1 ounce bacon ; chopped
1 pound potatoes ; peeled and cubed
1 1/2 pounds canned chopped clams ; drain and reserve juice
(20 oz)
3 dashes cayenne pepper
3 dashes ground white pepper
3 dashes black pepper ; finely ground
1 1/2 teaspoons Salt
9 ounces heavy whipping cream
4 cups milk
3/4 teaspoon shrimp base
6 tablespoons Butter
2/3 cup Flour

Note: Shrimp base is a thick, paste-like bouillon that can be
found in the supermarket next to the bouillon and granules. If
you can’t find it, use chicken soup base OR 2 tsp. chicken
bouillon granules.

Directions

Over medium heat, cook down onions, carrots, parsley and bacon
for about 10 minutes. Meanwhile, steam potatoes for about 10
minutes, or until slightly tender.

Drain clams and reserve 1 cup clam juice. Set aside.

Add cayenne pepper, white pepper, black pepper and salt to the
onion-vegetable  mixture.  Add  heavy  whipping  cream,  milk,
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reserved clam juice, and shrimp base and allow to come to
boil.

In a smaller pot, melt butter and slowly whisk in flour to
form roux. Once vegetable mixture is boiling, add roux and
thoroughly stir.

Turn off heat and add clams. Add potatoes. Serve.


