Turkey and corn chowder
Preparation : 15 minutes

Cooking : 30 minutes

1 tbsp margarine

5 green onions, finely chopped

2 slices bacon, diced

1 celery stick, finely chopped

3-4 potatoes, peeled and diced

2 cups chicken stock

2 cups cooked turkey (or chicken), diced

1 ½ cups milk

1 can creamed corn (284ml)

1. Melt the butter in a large pan. Cook the onion, bacon and celery over medium heat for 3 minutes, or until cooked but not browned. Add the potato and cook for 2 minutes. Add the chicken stock. Cook for 20 minutes, or until the potato is tender.

2. Add the diced turkey, milk and creamed corn and heat through. Season to taste with pepper before serving. 

