Fmount Measure Irmrecisnt - Preparation Method

laraes gars if corn or & oups Trozen corn thawed
tablespoons  unsalisd botber - divicsd
=mall wiite ondon - Yinsly ohoppedd

by

LOCIE SR 1|

cloves oaETlic

LR milk, plus more i nesded

B
ful

L crams Traichs or heawy oream
kosher salt
Gresn Chile Croutons

Husk corm ared vemows silk. Cob the kernels from oobs. Transter kerrnels o blsrcdsr. Yoo
shoulod have about 4 cupse IF using frozen, pub in blercdsr.

Heat half the butter in s small skillet over med heat. Hdd the ondon and sau
abwut B ominutes. Sovaps ondon into the blsrnder and return the skillet o he.at, flalt 4
tablespoon butter in the skillet and add the garlic, sauteing until goldern. Scovaps contents
of the zkillet into the blernder. Bodd L cop milk and process until smooth, adding s littls more
milk if mesded.

Melt remaining butter in 8 lavae saucepan arnd add the pures, Hod the vemainino milk, partially
comir and simmer L5 o 20 minutes over low heat andd stesin soup throuoh s mediom mesh sisve,
Eeturn strained sous o low hest ared shisk in the orean. To seres, oavndsh with Green Chils
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i French bagustte or rustio ttalian bresd - L52Y cubes

tablespoons olive il
kosher salt

1 tablsspoon avaen chile pomder

Frahsat the oven to G488, Flace the bread cubes s boed, odrizszsls with odl ard seeinkls with
=alt. Spresd the ssasoned oroutons onos baking sheet arngd Dosst in the overn for © obo 18
mirnstes, BEemovs Yeom the overn, return o the ool andd toss aith gresn ohile powder o ooat,



