CHOWDER SOUPS

1 cup potato, finely diced (approx. 1 potato)

½  cup celery, finely dices (Approx. 1 stalk)

½  cup onion, finely chopped  (Aprox. ½ onion)

½  c butter

½  c flour

2 cups milk

3/4 tsp salt

1. Combine potatoes, onions, and celery in a large pan and add enough water to cover them.  Cook until tender, about 15-20 minutes.

2. Meanwhile, melt butter in a separate pan; stir in flour.  SLOWLY add milk, stirring constantly.  Cook over medium high heat until thick.  Cream sauce will be quite thick.

3. Combine sauce mixture with vegetables, without draining vegetables.

Add the following for additional flavors.

VARIATIONS

CLAM:  Add 1 can of minced clams, plus liquid.

CORN:  Add 1 can of cream style corn and 4 strips crispy cooked bacon.

POTATO CHEESE:  Add 1 cup shredded cheese

BROCCOLI:  Cook 1 bunch broccoli, than has been chopped, with other vegetables.  May use 10 oz  frozen pkg. 

