
 
SMOKY GREEN CHILE-SHRIMP CORN 
CHOWDER 
                    6 servings 
 
▪ 2 pieces thick bacon, chopped into ½-inch pieces (OR 2 tablespoons 

melted butter or olive oil) 
▪ 2 each, diced:  medium onion, celery stalks with leaves, medium 

carrots (can use chopped leeks in place of bacon) 
▪ Kosher salt and pepper 
▪ 2 garlic cloves, minced 
▪ 1 quart (32 ounces) low-sodium chicken broth (OR 16 ounces broth 

and 16 ounces clam juice) 
▪ 1 each sweet potato and potato, diced and peeled (No need to peel 

young red potatoes) 
▪ 1 bay leaf 
▪ 1/2 cup fresh minced parsley 
▪ 1 cup fresh or frozen sweet corn 
▪ 4-ounce can chopped green chiles, drained (double for larger chile 

flavor) 
▪ 2 cups low-fat milk 
▪ 1/4 cup white, unbleached all purpose flour 
▪ 1 pound fresh shrimp, peeled, deveined, with no tails 
▪ 6 scallions (green and white parts), minced 
▪ 4 ounces sharp cheddar cheese, grated-- for garnish (optional) 
▪ Hot sauce (pass at table) 
 
In a heavy 8-quart soup pot or Dutch oven, cook bacon until crispy at edges 
or heat butter or oil over medium flame; add onion, celery, carrots, 3/4 
teaspoon salt, and 1/2 teaspoon pepper. Cook, stirring, until vegetables are 
tender--about 10 minutes. Stir in garlic; cook additional minute. 
 
Pour in broth and/or clam juice, if using. Bring to a boil; add potatoes, bay 
leaf, parsley, corn, and chiles.  Reduce to simmer, cover partially, and cook 
until potatoes are tender--10 – 12 minutes. 
 
In a large measuring cup, whisk flour into milk until smooth.  Slowly whisk 
milk mixture into chowder and let cook another few minutes until thickened. 
Add shrimp; bring back to a boil and cook 1 - 2 minutes or until shrimp is 
firm and pink.   Taste, adjust seasonings. 
 
Serve hot garnished with minced scallions and a little grated cheddar, if 
desired. Pass hot sauce at table. 
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