
Scallop Chowder 

DIRECTIONS 
• While prepping the other ingredients, use a large saucepan to boil the Potatoes in water 

until they are almost tender. Strain them and set them aside. 
• In a stock pot, cook the Bacon over medium-high heat, but don’t let it get crisp. 

• Transfer the Bacon to a plate. 

• Add the Butter, Olive Oil, Celery, Carrots, Peppers, Onions, Leeks, Salt, & Black Pepper 
to the stock pot and sauté the vegetables until they are softened. 

• Gradually whisk in just enough Flour to absorb the buttery oil. 

• Add the Clam Juice, whisking constantly, until the Soup comes to a boil and thickens. 

• Add the Wine, Mustard, Bacon, Potatoes, Herbs, Mushrooms, & Tomatoes. 

• Reduce the heat to medium-low, cover and cook for 15 minutes, stirring occasionally. 

• Add the Cream, Lemon Juice, Old Bay, and Scallops, and cook for 5 more minutes, just 
to bring the Scallops & Soup up to temperature. 

• NOTE: DO NOT OVERCOOK THE SCALLOPS OR THEY WILL TURN OUT LIKE 
PENCIL ERASERS. 

Prep Time:  30 minutes  Total Time:  1 hour 
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Co-Conspirators 

“He left about ten minutes ago, Chief,” Cindy Blake told him.  “He has a meeting with a client in Ellenville 
early this afternoon so he was just going to grab a quick bite at The Plough before going over there.” 

McAvoy thanked the secretary and loped across the boulevard, hoping to catch the priest/CPA before he 
left for his appointment.  He was in luck.  John sat at a table for two and looked to be about halfway through 
a bowl of scallop chowder and a Caesar salad when the chief got there. 
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INGREDIENTS 

(2 C) Redskin Potatoes (large dice) 

(6 strips) Bacon (medium dice) 

(4 T) Butter (unsalted) 

(1T) Olive Oil 

(½ C) Celery (medium dice) 

(½ C) Carrots (medium dice) 

(¼ C) Red Pepper (medium dice) 

(¼ C) Yellow Pepper (medium dice) 

(¼ C) Green Pepper (medium dice) 

(½ C) Sweet Onion (medium dice) 

(½ C) Leeks (medium dice) 

(1 t) Salt 

(½ T) Black Pepper (course ground) 

 Flour 

  

(4 C) Clam Juice 

(½ C) White Wine 

(1 T) Dijon Mustard 

(1 T) Fresh Thyme (finely chopped) 

(1 T) Fresh Dill (finely chopped) 

(1 T) Fresh Parsley (finely chopped) 

(1 T) Fresh Marjoram (finely chopped) 

(8 oz) Mushrooms (large dice) 

(14 oz) Diced Tomatoes (can) 

(¾ C) Heavy Cream 

(½) Lemon (juice only) 

(½ T) Old Bay Seasoning 

(1 lb) Bay Scallops 


