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Corn Chowder
12 Servings •  1 Serving =  1 Cup

INGREDIENTS

• 1 Tablespoon olive oil
• 2 celery stalks, chopped
• 2 medium onions, chopped
• 4 cups frozen corn
• ½  teaspoon dried thyme
• 1 Tablespoon all purpose flour
• 6 cups 1% milk
• 2 medium potatoes, peeled and diced
• 4 green onions, thinly sliced
• ¼  cup parsley, chopped
• Salt and freshly ground black pepper, to taste

DIRECTIONS

1. Heat the olive oil in a medium saucepan over medium heat. Add 
the celery, onion, corn, and thyme. Cook, stirring until the 
vegetables begin to brown.

2. Sprinkle the flour over the vegetables and stir for a few more 
minutes. Pour in the milk, add the potatoes, and bring to a boil, 
stirring so the milk doesn’t scorch. Cook until the potatoes are 
tender but not mushy.

3. When the potatoes are tender, stir in the green onion and 
parsley. Season to taste with salt and pepper. 

Recipe developed by the San Antonio Food Bank 


