Whaler’s Tuna Chowder for Two
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   I gleaned this recipe from an old cookbook I ran across in an antiques store. In the book, the recipe was geared for 4 servings with twice the amount of ingredients as I have listed. Also, the original recipe called for a 10-ounce can of cream of mushroom soup, which I have replaced with real cream of mushroom soup.

Ingredients:

8 ounces fresh crimini mushrooms, roughly sliced
2 tablespoons chopped onion
½ cup vegetable broth 
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   teaspoon dried thyme
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 3 teaspoons butter

MACROBUTTON HTMLDirect 
 3 teaspoons all-purpose flour
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   teaspoon salt
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   teaspoon ground, black pepper
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 2 tablespoons plus 2 teaspoons half-and-half
1 teaspoon cream sherry or cognac 
4 teaspoons chopped onion

2 smaller waxy potatoes, peeled and diced into corn-kernel-sized cubes

1 teaspoon salt

8 ounces whole corn kernels (an 8-ounce can will do fine)

¼ teaspoon ground, black pepper

6 – 7 ounces canned tuna in oil, flaked – I like to leave some nice, big chunks

Preparation:

In a small saucepan over medium-low heat, simmer the mushrooms in the broth with the 2 tablespoons of onion and thyme, covered, until tender, about 10 minutes. Then, in blender or food processor, puree the mixture, leaving some chunks of vegetable in it. Set aside and wipe out the saucepan.
In the saucepan, melt the butter over medium heat and whisk in the flour until smooth. Add the ¼ teaspoon salt, ¼ teaspoon pepper, half-and-half and reserved mushroom puree. Stirring constantly, bring to a boil and cook until thickened. Adjust seasonings to taste, and add sherry or cognac. Set aside.
Add the teaspoon salt to 2 cups water in a medium-sized saucepan and boil the 4 teaspoons onion with the potatoes, uncovered, 10 minutes, or until the potatoes are tender. Add the tuna, corn and mushroom mixture; simmer until warmed through. Serve with saltines or oyster crackers.

