
2 tbsp olive oil
3 cups fresh or frozen corn kernels
1 1/2 lbs fresh mussels in the shell
1 1/2 lbs fresh clams in the shell
1/2 cup dry white wine, such as pinot grigio
1/4 cup unsalted butter
1/4 cup minced shallots
2 large cloves finely chopped garlic
1/2 cup very finely chopped red bell pepper
1/2 cup very finely chopped carrots
1/2 cup very finely chopped celery
2 tsp Twisted Snowshoe Cajun-style Seasoning
1/4 cup all-purpose flour
4 cups fish or chicken stock
1/2 cup 35% cream
Cilantro, to garnish

Seafood Chowder with Roasted Corn
Adapted from Angelo Prosperi-Porta recipe, Flavours of  Cooper's Cove
Guesthouse.
Serves 4-6

- Easy No Sweat Recipe -
For more recipes, visit www.beakitchenhero.com

Saute the corn in the oil in a skillet over medium heat until
beginning to char. Remove from heat and set aside. 
Scrub the mussels and clams, removing any beards. Place
them in a stock pot with the wine. Cover and cook over high
heat. The shells will begin to open. Remove the mussels and
clams as they open to a plate. Discard any shells that do not
open. 
Reserve 6 mussels and 3 clams in the shells. Remove the
shells from the remaining mollusks. Set aside. 
Strain the juice through several layers of cheesecloth into a
bowl. Set aside.
Heat the butter in a stock pot. Add the                          
 onion, garlic, pepper, carrots and celery.                          
 Cook 2 minutes. 
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6. Add the Twisted Snowshoe seasoning and cook, stirring
constantly for 2 minutes. Add the flour and cook a further 2
minutes. Add the reserved juice and fish or chicken stock. Stir
until liquid begins to thicken. Add the corn and cook for 10  min.
7. Taste and adjust seasonings. Soup may be cooked up to this
point and chilled until ready to serve. 
8. At serving time, gently reheat the soup, add the mussels and
clams and cook until heated through.
9. To serve. ladle the soup into bowls, top each with a mussel and
clam in the shell and garnish with a sprig of cilantro. 
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