Clam Chowder 

In large pan cook sauté until tender:


1 stick butter


1 cup chopped onion


1 cup chopped celery

Add:


1 cup flour


4 cups clam or chicken broth


2 clam or dish bouillon cubes


12 oz. chopped clam (fresh or in a can)


2 cups boiled, diced potatoes


2 ½ salt pork

Let stand 20 minutes.  Remove salt pork.  

Add, and heat on medium heat until hot:  

1 pint half & half

