BASIC CORN CHOWDER

6 EARS OF CORN

2 TBS BUTTER 

5 SLICES OF BACON, DICED 

1 MEDIUM ONION, DICED 

½ CUP OF DICED RED PEPPER (ADDS COLOR)

3 OR 4 LARGE POTATOES, DICED AND MICROWAVED FOR 6 MINUTES (SPEEDS THINGS UP)

PEPPER TO TASTE

DASH OR TWO OF TABASCO, TO TASTE

2 QUARTS  WHOLE MILK

1 CHICKEN BOUILLON CUBE 

CORN STARCH AND WATER

½ CUP OF CHOPPED PARSLEY 

COOK CORN, COOL AND SLICE CORN OFF THE COB.  I USUALLY MAKE CORN CHOWDER WHEN I HAVE LEFT-OVER CORN ON THE COB.  

IN A LARGE POT, MELT BUTTER, ADD ONION, BACON AND RED PEPPER, COOK, STIRRING FREQUENTLY,  UNTIL ONION HAS SOFTENED,  ABOUT 5 TO 6 MINUTES.

ADD CORN, POTATOES, MILK, PEPPER, TABASCO AND BOUILLON CUBE.  REDUCE HEAT TO LOW AND SIMMER TILL POTATOES ARE DONE.  ADJUST SEASONINGS IF NEEDED

I THICKEN WITH CORN STARCH AND WATER.  IT’S GLUTEN FREE.  MIX A TEASPOON OF CORN STARCH WITH ¼ CUP OF WATER UNTIL SMOOTH.  ADD TO CHOWDER.   REPEAT IF YOU LIKE YOUR CHOWDER THICKER. 

ADD CHOPPED PARSLEY JUST BEFORE SERVING. 

