                         Allie’s Corn Chowder
1 small onion chopped(or 1 t. onion powder or 1 T.onion flakes)
Slice of bacon, diced (optional)about ¼ c.
1-3 T. oil/butter (if not using bacon)
1 large potato, peeled and diced (about 2 c.)
2 T.Sherry(optional)
1 can of creamed corn
2 cups of corn(freshly shucked, frozen, or canned: drained and rinsed well)
2 c.milk  (optional: half chicken broth)
Saute bacon ‘til crispy  (or heat oil/butter in pan if not using bacon)
Add onion  and cook until tender
Add potatoes and saute to get a little color on them
Add Sherry (optional-watch for flames!)
Add milk, creamed corn, corn kernels and heat until potatoes are done and chowder thickens a bit

Optional: add chopped celery; diced red bell pepper; cooked chicken; lobster meat



