COOL CORN CHOWDER


PART 1:  making the soup

Ingredients:

½ onion (minced)

4 ears corn

4 cups chicken broth

2 lemons
1 tsp. lemon zest
½ cup cream
½ cup cilantro
pinch of cayenne pepper

salt and pepper
In a soup pot, sauté onion in olive oil until translucent.  Strip the kernels from the corn cobs and add to onions.  Cook corn through.  Add four cups of chicken broth, the juice of one lemon, and a tablespoon fresh ground pepper.  As the broth is warming, cut the corn cobs in half and add to broth.  Bring to a boil and simmer for 45 minutes.  Cool.
Remove corn cobs from soup and transfer it to a blender.  Process soup until it is thick and creamy.

Return mixture to soup pot.  Add ½ cup of cream, ½ cup of cilantro, the juice of one lemon, one teaspoon lemon zest, and a dash of cayenne pepper.  Simmer for 20 minutes.  Salt/pepper to taste (be careful of over salting!).
PART 2:  finishing the soup

carrot curls

diced grape tomatoes

fresh Italian parsley

a. Warm soup.  Remove from heat.  Serve in individual bowls garnished with a carrot curl and fresh parsley.
b. Serve cold in individual bowls garnished with a carrot curl and diced grape tomatoes and/or fresh parsley.
