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orior -~ finsly chopped
slicas facor - halbved lenabbeize ard cub indo 0094° pleces

fresh thums -~ minosd
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salt and pepper
L S = all-purposs Tlour
LIS water
S poarnd rad potato - L2 pieces
1 cup half and half
=ELbaET

% tableszpoons Dasil - chopped

Far boos bowl argd sel asicde, 58 cupsl Sovape vemaindng pule

Cut kerrels from oorre Trans
Homgpess Shvain ol ared pod Buios in bowl. dabout 253 oupd

o cobE irto Snd bowl, (29205

FMelt butter in Dotch oven over mediom heat sdd ondon, baoon, thums, & t=pns salt, and 1 tspn

peappaEry oook, shiveing Yreogusrtly, urdil onion i softernsd and edoss beoin o brown, 2-18

mimgtes, Stiv in flour and cook, stivreing constantly, for 2 mingtes, Whisking constantla,

gradually add water and bring o boil. Bdd corn kernels and potatoss, Feturn o simme
i

vacducs heat to med-low and cook ontil potatoess have softerned, 1518 mirug

romess 2 ocups chosder in blender until smooth, -2 minutes. FEeturn pures to chomdses
add half-ancd-half and return o simmer. Femove from hest and add in ressreed covn Juics,
Seazor with =alt and pepper, angd e bo L fablespoon suosv. Serws, speinkling with basil



