
Ingredients

1/2 pound bacon, cut in 1/2 “
      pieces
2 medium onions, diced
1 tablespoon flour
2 cups  water 
1 pound potatoes, cut in 1/2”
   dice
1 pound frozen corn
3 cups whole milk
1 vegetable bouillon
2 tablespoons chopped parsley
 Salt & pepper

Here’s How

1  cook bacon in large stock pot over medium heat. remove bacon
    and set aside.

2  add onions To pot and cook until translucent. Stir in flour,
   cook for two minutes, add water and potatoes. Bring mixture
   to a boil, lower heat and simmer until potatoes are tender.

3 Add corn, milk  and bouillon cube. simmer, without boiling,
   for five minutes to cook corn. add parsley and reserved
   bacon. Add salt and pepper to taste.

  

Details

Serves 6

corn chowder
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