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Summer Corn Chowder  
paired with  

Kokomo 2010 Chardonnay, Russian River 
                                                                                                      Total time: 35 minutes 

 
 

Ingredients:  

 4 slices of bacon 
 1 large onion, diced 
 4 medium-size Yukon gold potatoes, diced 
 2 cups chicken stock 
 Corn kernels cut from 6 ears of fresh corn 
 1 pint heavy cream 
 1 pint cherry tomatoes, each sliced in half 
 1/4 cup julienned fresh basil 

1. In a large, heavy-bottomed sauce pot, cook the bacon over medium heat until browned, 
around 3 to 4 minutes, flipping occasionally. Remove the bacon from the pot and reserve. 

2. Add the diced onion to the sauce pot and cook in the bacon fat over medium-high heat until 
the onion has softened and browned, around 2 to 3 minutes. Add 1 cup of wine (whatever 
you’re drinking will work best) and continue to cook until 1/2 the wine has evaporated. 

3. Add the potatoes, the chicken stock and enough water to cover the potatoes. Raise the heat 
to high and continue to cook until the liquid is boiling, then reduce the heat to a simmer. 
Continue to cook until the potatoes are soft, around 15 minutes, then add the corn and cook for 
an additional 2 minutes. Turn off the heat, stir in the heavy cream and adjust the seasoning 
with salt. 

4. Crumble the crisped bacon. Portion the soup into 4 bowls and top with cherry tomatoes, 
crumbled bacon and basil and serve immediately. Serves 4. 

 
 


