Chicken Corn Chowder
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IN THE KITCHEN

Recipe by: Laura Vitale 1) In a large pot over medium high heat, ™
heat the oil. Add the bacon and cook for 2

Serves 6 minutes. Remove the bacon with a slotted
spoon and set aside.

Prep Time: minutes

Cook Time: minutes 2) Place the chicken in the bacon drippings

and cook for a couple minutes on each
Ingredients side or until golden. Remove from the pan
__4 Fresh Ears of Corn, kernels removed from and set aside. Add the chopped potato,
cob and 2 cobs reserved celery, pepper and onion, season with salt
___1 Small Onion, diced and pepper and cook for 5 to 7 minutes or
__1 Red Bell Pepper, diced until they start to turn golden. Add the
__1 Large Potato, peeled and diced butter and flour and stir until the flour disappears. Add the water and
__1 Stalk of Celery, diced bring to a boil.
__ 4 Strips of Bacon, chopped
__ 2 Pieces of Chicken, leg and thigh quarters 3) Once it comes to a boil, add the corn kernels, chicken, bacon and 2
__1 Thsp of Butter of the reserved cobs. Let come to a boil and turn the heat down to
__ 1 Thsp of Flour medium and let cook for 45 minutes.
___7 cups of Water
___1/2 cup of Heavy Cream 4) After 45 minutes remove the chicken from the pan and set aside for a
__Salt and Pepper, to taste few minutes. Remove the corn cobs and discard. Turn the heat up to
__1 Thsp of Fresh Chopped Parsley medium high.

__ 2 tsp of Olive Oil
5) Using two forks shred the chicken off the bone and add back to the
pot with the heavy cream. Season with salt and pepper. Turn off the
heat and enjoy!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!



http://laurainthekitchen.com

