CORN CHOWDER

4 T butter
2 cups chopped onion
2 T flour
4 cups vegetable stock
2 large potatoes, cut into ¼ inch dice
1 cup half-and-half
4 cups cooked corn kernels, drained
¼ t. pepper
salt
1 lg. red bell pepper cut into ¼ inch dice
3 scallions cut into ¼ inch slices
1 T chopped parsley for garnish

Cook onion in butter for 10 minutes.  Add flour and cook, stirring, another 5 minutes.

Add the stock and potatoes. Cook 12 – 15 minutes until potatoes are just tender.

Add the half-and-half, corn, pepper, and salt.  Cook 7 minutes, stirring occasionally.

Add the bell pepper and scallions, adjust seasonings and cook an additional 5 minutes. Serve garnished with parsley.

6 portions
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