Amournt Measure  Ingredisnt - Prepavation Method
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15 or cans whole kermnel oorm - cdrairesd

i
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L chickan broth

=limes bacon - chopped Tine

forte

mEciLim orior - choppe
zalt argd pepper
e radd pobato - sorubbed and oot into 02Y cubes

e p
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2 zeallion - thinly sliced

Dt the kevnels from the sars of corme reserve kernels and oobs ssparately. Fures the

carmed covn and 2 cups of the broth in & blender until smooth.

sponn, transfer o paper bowsels and resevee, Cook the ondon, covn kevnels, U092 ts=pn salt,
arwd 154 bspn pepper in the baoon fatoontil the veosetables soften ard turn oolden beowrn,
abwot B obo 18 minutes,

Moo the pobaboss, oorn pures, remnsining 3 oups broth, and resereed oobes bo duboh overn and
breimg To & bodle Esdoos the heet Yo med-low and simmer urdil the potastoss are tendse, about

L5 minutes, Dscard the cobs argd stiv in the orveamn, soallions and Dacon. Season with salt

A

and pepper and reseTve,



