
Crock  Pot  Sweet  Potato  and
Corn Chowder

This recipe comes from my friend I.H.K. and she is an amazing
cook. This soup is thick and chunky and a whole meal in one
bowl. She recommends serving it with tortilla chips or corn
bread.  Using an immersion blender can really change a soup
from drab to fab by altering the consistency to be smooth and
creamy instead of watery.

Since this recipe takes 8 hours on low, it’s a great one to
start before you leave for work in the morning and then come
home to a beautiful dinner. Take a chance on this vegetarian
chowder and enjoy!

2-3 large sweet potatoes, peeled and cubed (about 1/2 inch)
1 medium onion, chopped
1 can whole-kernel corn (15-16 oz.), drained
1 can creamed corn
1 teaspoon salt
fresh ground black pepper, to taste
2 cups broth (I use the vegetarian “chicken” flavor)

2 cups half-and-half or whole milk (depending on how virtuous
you want to be)
4 tablespoons unsalted butter
1 teaspoon smoked sweet or hot paprika (optional)
1 cup of shredded cheddar cheese

Put first set of ingredients in crock pot and cook for about 8
hours on low or for 4 hours on high. Once the sweet potatoes
are tender, stir everything together. Use an immersion blender
to break up the ingredients as much as you want–I like my
chowder chunky, but breaking up some of the sweet potatoes and
corn makes the soup thicker and more luxurious. When only 1
hour of cooking time is left (if the slow cooker has been on
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high, turn down to low) ADD: half and half or milk, butter,
paprika and cheddar cheese.


