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Ingredients
e 1 cupchopped onion
e 1 cupchopped celery
e 2 cups of diced potatoes
e 3(6%0z.) cans of minced clams
e 3icup butter
e 1 quartof half & half
e 1Ttspofsalt
e SZacup flour
Instructions
1. Drain clams (save the juice)

Pour clam juice over vegetables and add enough water to cover vegetables
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3. Simmer until vegetables are tender
4. Addclams
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In a separate pan melt butter, add flour and half and half. Cook until white sauce
thickens
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Add white sauce to vegetables-clams mixture.
7. Heatthrough

8. Serve with oyster crackers.



