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• Birth of a new nation
• First Thanksgiving
• Influence from settlers

– English
– French
– Portuguese



• Corn
– Corn bread
– Corn pudding
– Indian pudding

• New England Boiled Dinner
• Pumpkin

– Breads
– Flapjacks
– Slapjacks



• Butterfish
• Jonnycakes



• Stuffies • Clam Cakes



• Chowders
• Rhode Island Red



• Venison
• Maple Syrup
• Pork Apple Pie
• Cheese





• Shakers
• Bean Porridge
• Trout



• Potatoes 
• Lobster
• Clam Bake
• Shrimp
• Wild 

Blueberries



• Cod fish
– New England staple
– The fish that 

changed the world 

Gloucester . . . First Seaport in the New World



• Boston Baked Beans
• Steamed Brown Bread
• Cranberries

– Sauce
– Steamed cranberry 

pudding
– Breads
– Pies

• Boston Cream Pie



• Clam Pie



• New England Clam Chowder
• Boston Clam Chowder
• Rhode Island Clam Chowder
• Manhattan Clam Chowder





• Fish Chowder 
• Seafood 

Chowder
• Corn Chowder
• Clam Chowder



Invertebrate Class Bivalvia
• 12,000 species of bivalvias
• 500 fresh water
• Clams inhabit the Pacific 

Ocean
• Eastern shores
• Western shores
• Bicoastal

– Razor clams
• West coast
• East coast



• Hard Shell
– quahog

• littleneck clams
• cherrystone clams
• chowder clam or large

• Soft Shell
– steamers



• Hard shell clams
– Pacific littleneck 

clams
– Manila clams
– Sweet butter clams

• Soft-shell clams
– razor clam
– geo-duck clam









Onions and Salt Pork








