
Tracy’s Corn Chowder 
Hot and Heart, Serve with Fresh Baked Biscuits, or Sliced French Bread. 

Ingredients.  

3 Cups Diced Potatoes  
2 Cups Frozen Corn ( Peaches and Cream) 
1/2 Cup Chopped Celery 
3 large carrots ( diced ) 
1 Chopped Onion 
1 tsp Minced Garlic  
3 Stalks of Green Onion ( chopped) 
2 tbsp Fresh Chopped parsley ( 1 tbsp Dried) 
1/2 lb Smoked Bacon Chopped 
5 Cups Chicken or Vegetable Stock 
1 cup of heavy cream ( or skim milk if you 
prefer) 
1 tbspn Butter 
Salt& Pepper 

To a nice large pot add the following: 

Saute’ …Butter, Garlic, Onion, Bacon Until the Bacon is cooked but not browned, 
Add the Corn, celery, diced carrots, potatoes and the stock.  
Stir well and Let simmer until potatoes are tender. 
 Add the heavy cream. Stir. Taste then season with Salt and Pepper as needed.  
Serve hot topped with Chopped Green onion and with fresh baked bisquits or fresh crusty 
French bread. 

Serves 6  
This is a nice base for other things as well, Omit the corn and try Shredded Chicken, 
Chopped Spinach, chopped Broccoli or Cauliflower( top with shredded Cheddar)  
Enjoy!   


