chicken corn chowder

This is another favorite soup from Byerly’s…perfect on a cool autumn  or cold winter day!

INGREDIENTS:

1-1/2 lb. chicken breast

2 C. water

1 rib celery, cut up

1 bay leaf

½ tsp. salt

Milk

¼ C. butter or margarine

½ C. diced onion

1 C. diced celery

2 T. flour

2 medium potatoes, peeled & cubed (2 cups)

1 (17 oz.) can cream style corn

½ tsp. salt

1/8 tsp. pepper

Snipped chives or parsley


DIRECTIONS:
Combine chicken, water, celery, bay leaf and salt in 3-quart saucepan.  Bring to boiling; reduce heat and simmer, covered, until chicken is tender.  Remove chicken from broth; cool.  Dice chicken, set aside.  To broth add enough milk to make 3 cups; set aside.  

Melt butter in 3-quart saucepan, sauté onion and celery until soft but not brown.  Blend in flour; gradually stir in milk mixture.  Add potatoes; simmer until tender, 15 to 20 minutes.  Stir in chicken, corn, salt and pepper; heat through.  Garnish with chives.  
Makes 6 to 7 cups.
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