SWEET POTATO CHOWDER
4 
cups chicken stock

3 
slices bacon, preferably applewood-smoked 2 tablespoons unsalted 
butter

1 
cup diced yellow onion

1 
cup diced green bell pepper

½ 
cup diced celery

2 
cloves garlic, minced

¼
cup all-purpose flour

5 
cups half-and-half

2 
cups peeled and diced sweet potatoes 
½
h cup sliced green onions

1½ 
cups roasted corn kernels


Kosher salt


Freshly cracked black pepper


Creme fraiche, for garnish

Bring stock to a boil over high heat; boil until reduced to about 1 cup. Set aside.

While stock is reducing, cook bacon in a soup pot or Dutch oven over medium heat until deep brown. Remove the bacon from the pot and let cool. Chop into '/cinch pieces and set aside.

Add butter to the bacon fat. When butter melts, add onion, green pepper and celery; cook over medium heat for 5 to 6 minutes, stirring often. Add garlic and cook until aromatic. about 2 minutes.

Dust the cooked vegetables with flour and continue to cook, stirring constantly, for 4 to 5 minutes. Whisk in half-and-half and reduced chicken stock. Bring to a boil, then reduce the heat and simmer for 5 minutes. Add sweet potatoes and simmer until tender.

Pour half of the soup into a stainless-steel bowl. Using an immersion blender, puree the soup in the bowl, then puree the soup remaining in the pot. (Alternatively, puree half at a time in a blender.) Return all the soup to the pot.

Add green onions and corn: let simmer for 10 to 15 minutes. Season with salt and pepper to taste. Ladle into bowls, garnish with creme fraiche and top with the chopped bacon.

SERVES:8 
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