BASIC CORN CHOWDER
4 to 6
ears of corn

1
tablespoon butter or neutral oil, like canola or grapeseed

1
medium onion, chopped

2
medium potatoes, peeled and diced


Salt and freshly ground black pepper

2
tomatoes, cored, seeded and chopped (optional)

1
cup whole or low-fat milk

½
cup chopped parsley (optional)

Shuck corn, and use a paring knife to strip kernels into a bowl. Put cobs in a pot with 4 cups water; bring to a boil, cover and simmer while you continue.

Put butter or oil in a saucepan, and turn heat to medium-high. When butter melts or oil is hot, add onion and potatoes, along with a sprinkling of salt and pepper. Cook, stirring occasionally, until onion softens, about 5 minutes; add tomatoes and cook, stirring, for another minute or two.

After corncobs have cooked at least 10 minutes, strain liquid into onion-potato mixture; bring to a boil, then lower heat to a simmer. When potatoes are tender, add corn kernels and milk, and heat through. Taste, and adjust seasonings. Garnish with the parsley, and serve.

TIP

Curried corn chowder: In , use oil, and add 1 tablespoon each curry powder and peeled and minced ginger to the onions. In , use sour cream in place of milk; garnish with cilantro in place of parsley.
This is chowder at its simplest: corn, onion, potatoes and milk, with a couple of chopped tomatoes and a handful of parsley to add flavor and color. Starting with bacon and finishing with cream makes a richer version of the dish. But you could easily expand its borders by adding curry powder and ginger, sour cream and cilantro. Or when the potato is replaced by rice and the cream with coconut milk, Southeast Asian seasonings can be added to make a chowder that has little in common with the original, save for its intense corn flavor.

SERVES: 4







Mark Bittman July 2, 2024

Surprisingly good. Made Corn Chowder with Lump Crabmeat. Used 6 ears of corn because it's corn chowder. Used butter because corn. Didn't peel the spuds. Didn't seed the tomatoes. Used the parsley. Checking the salt and pepper before serving is key. Added a can of lump crabmeat and it was extraordinary.

Is this helpful? 530

Elaine7 years ago

saute some chopped celery along with the onion. Add a few sprigs of parsley and thyme to simmer in the broth. Add some chopped parsley, thyme, and celery leaves at the end.

If you use 6 ears of corn, you'll have to increase the amount of liquid.

Great recipe.

Is this helpful? 522

ACB7 years ago

Skip the dairy like this:

After you remove the corn cobs from the water, let them cool a bit and then, before you discard them, use the back side of a knife to scrape off the germ and the milky juice. Add this yummy corn essence to the soup along with with the kernels. Add chopped parsley at the end.

Is this helpful? 508
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More From Our Best Weeknight Dinner Recipes

Lemongrass Tofu and Broccoli

Hetty Lui McKinnon

1801 ratings with an average rating of 5 out of 5 stars

1,801

25 minutes

EASY

Sesame Salmon Bowls

Kay Chun

9039 ratings with an average rating of 5 out of 5 stars

9,039

40 minutes

EASY

Garlic Chicken and Broccoli with Lemon

Christian Reynoso

718 ratings with an average rating of 5 out of 5 stars

718

30 minutes

EASY

Shrimp Pasta

Lidey Heuck

3752 ratings with an average rating of 5 out of 5 stars

3,752

45 minutes

EASY

Spinach One-Pot Pasta

Yasmin Fahr

1221 ratings with an average rating of 4 out of 5 stars

1,221

20 minutes

EASY

Zanzibari Pizza

Yewande Komolafe

9 ratings with an average rating of 4 out of 5 stars

9

45 minutes

EASY

Spice-Rubbed Grilled Turkey Tenderloins

Sherry Rujikarn

8 ratings with an average rating of 4 out of 5 stars

8

40 minutes

HEALTHY

Burrito Bowls

Ali Slagle

35 minutes

Chicken and Broccoli Rabe Pasta

Dan Pelosi

45 minutes

Skillet Broccoli-Cheddar Rice

Ali Slagle

45 minutes

Crispy Beans and Juicy Tomatoes Over Tahini Yogurt

Nisha Vora

27 ratings with an average rating of 5 out of 5 stars

27

45 minutes

EASY

Pili Pili Shrimp with Braised Cannellini Beans

Kiano Moju

432 ratings with an average rating of 5 out of 5 stars

432

30 minutes

Tomato Basil Chicken Breasts

Christian Reynoso

1951 ratings with an average rating of 5 out of 5 stars

1,951

30 minutes

Coconut-Miso Salmon Curry

Kay Chun

17498 ratings with an average rating of 5 out of 5 stars

17,498

25 minutes

EASY

Roasted Eggplant Noodles With Cashew Sauce

Kay Chun

85 ratings with an average rating of 4 out of 5 stars

85

45 minutes

Corn Quesadillas

Kayla Hoang

276 ratings with an average rating of 5 out of 5 stars

276

50 minutes

EASY

Trending on Cooking

Eggplant Bolognese 

Kay Chun

1931 ratings with an average rating of 5 out of 5 stars

1,931

1 ¼ hours

Crispy Halloumi With Tomatoes and White Beans

Nargisse Benkabbou

4667 ratings with an average rating of 5 out of 5 stars

4,667

30 minutes 

EASY

Skillet Chicken With Black Beans, Rice and Chiles

Margaux Laskey, Diana Henry

9063 ratings with an average rating of 5 out of 5 stars

9,063

1 hour

EASY

Black Pepper Beef and Cabbage Stir-Fry

Sue Li

7535 ratings with an average rating of 5 out of 5 stars

7,535

20 minutes

EASY

Cocoa Krispies Treats

Samantha Seneviratne

158 ratings with an average rating of 4 out of 5 stars

158

20 minutes

Potato Soup

Naz Deravian

2635 ratings with an average rating of 5 out of 5 stars

2,635

1 hour 30 minutes

Sheet-Pan Chicken and Potatoes With Feta, Lemon and Dill

Lidey Heuck

8566 ratings with an average rating of 5 out of 5 stars

8,566

45 minutes, plus at least 30 minutes’ marinating

EASY

All-Purpose Biscuits

Sam Sifton

8817 ratings with an average rating of 5 out of 5 stars

8,817

1 hour

Masala Chickpeas With Tofu and Blistered Tomatoes

Yewande Komolafe

884 ratings with an average rating of 5 out of 5 stars

884

35 minutes

HEALTHY

Easy-as-Pie Apple Cake

Melissa Clark, "Food52 Baking"

3922 ratings with an average rating of 5 out of 5 stars

3,922

1 ¼ hours

Lazy Sugo

Samin Nosrat

204 ratings with an average rating of 4 out of 5 stars

204

About 5 hours

Noodle Okonomiyaki (Cabbage and Egg Pancakes)

Hetty Lui McKinnon

502 ratings with an average rating of 5 out of 5 stars

502

50 minutes

EASY

Sweet and Salty Frozen Grapes

Zaynab Issa

242 ratings with an average rating of 5 out of 5 stars

242

15 minutes, plus 6 hours’ freezing

HEALTHY

Yaki Udon

Naz Deravian

2377 ratings with an average rating of 5 out of 5 stars

2,377

40 minutes

Chocolate Chip-Tahini Skillet Cookie

Carolina Gelen

9 ratings with an average rating of 5 out of 5 stars

9

40 minutes

EASY

Coconut Beef Curry

Zainab Shah

33 ratings with an average rating of 4 out of 5 stars

33

About 2 hours 20 minutes
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