
Amazing Potato 
Corn Chowder

Ingredients:

1 onion 

6 cloves garlic 

6 potatoes peeled and cubed 

7 ears of corn off the cob 

3 boxes chicken broth 

1 cup heavy cream 

1/2 cup smart balance or butter 

salt and pepper to taste 

Garnish 

bacon 

cheddar cheese 

chopped cilantro

Sautee chopped onion and garlic in olive oil.  Add chicken broth and half the 
amount of potato.  Bring to boil and cook until tender. Using hand blender, blend 
soup to thicken it.  Add remaining potato, cook until tender, add corn and turn 
off heat.  Add butter and stir in the cream.  Salt and pepper to taste add garnishes 
and serve.


