Cheddar & Beer Chowder

4 strips thick cut bacon (chopped)

1 large yellow onion (chopped)

2 tsp chopped garlic

3 ribs of celery (chopped)

1 # leftover baked or mashed potatoes

I tsp chicken base or 8oz can chicken stock

16oz heavy cream

32oz milk

Water (to make equal about a gallon of liquid total)  

1 can dark beer 

12oz shredded cheddar cheese (sharp is my favorite) 

6-8oz parmesan cheese 

Cracked pepper to taste. 

In a deep stock pot render off the chopped bacon. When the fat has rendered off and bacon is crisp remove as much bacon from the pot and save for later. To the bacon fat add the celery and onions and cook until tender but not caramelized. Then add the garlic, be careful not to burn the garlic in the fat. At this point add you leftover potatoes, breaking them up in the pan to head thru. Add the chicken stock, heavy cream, milk and beer and pepper. You can add water if it is too thick, the chowder should be slightly thinner than heavy cream at this point. Bring your chowder to a simmer being careful not to scorch the bottom of the pam. While soup is warming stir often and try to break up potato so you do not have large lumps. Once the chowder is warm and simmering slowly add your cheeses and continue to stir until cheese is melted and not lumpy. At this point the chowder should be thicker than heavy cream but thinner than sour cream if you need to thicken your chowder you can add a cornstarch slurry. You can blend the chowder if you would like a smoother texture or keep it rustic. At this point I add back the bacon so it keeps a little texture and crunch and garnish with green onion or chives. This chowder is best the second day because the flavors meld together and any bitterness from the beer mellows leaving a rich flavor. Have fun and experiment with this recipe 

