SEAFOOD BISQUE
6½ 
ounce can minced clams

4½ 
ounce can tiny shrimp 

7½ 
ounce can crabmeat or 8-ounce package of imitation crab

¼ 
cup butter

1 
garlic clove, minced

1½ 
cups chopped onion

3 
large potatoes, peeled and diced

10½ 
ounce can condensed cream of celery soup plus soup can of milk

1½ 
cups milk

1 
cup boiling water

¼ 
teaspoon curry

2 
cups cream, light, heavy, or mixture of both

3 
tablespoons cornstarch

1½ 
teaspoons thyme, optional Salt to taste

¼  
teaspoon white pepper

Drain clams, shrimp and crabmeat, reserving liquid. In a large pot, melt butter and saute onions and potatoes, stirring frequently, approximately 10 minutes. Add soup with milk, additional milk, boiling water, reserved liquids and curry. Cover and simmer for 25 minutes over low heat. Add clams, shrimp and crabmeat with thyme and cook 5 minutes.

Mix cream and cornstarch together; add to bisque stirring constantly over medium high heat until just at a boiling point. Do not boil. Season to taste, lower heat, and cook 5 minutes longer. May be made ahead and gently reheated.

Note: If this seems too thin, thicken by carefully stirring in instant potato flakes until it reaches a consistency to your taste.

SERVES: 10-12 servings 
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