
Render the drippings from the bacon in a saucepan. Stir in the butter. Add the onion and sweat 
for 3 to 5 minutes. Add the celery and flour and mix well. Cook until a smooth paste forms, 
stirring constantly.

Add the fish stock and milk gradually and cook until thickened, stirring constantly. Stir in the 
thyme and bay leaves. Bring to a boil. Reduce the heat and simmer for 45 minutes. Add the 
corn and potatoes and cook for 10 minutes or until the potatoes are tender. Season with salt and 
pepper and stir in the crab meat. Discard the bay leaves. Ladle into soup bowls and garnish the 
servings with 1 tablespoon chopped parsley.   Serves 8 to 10

— 4 Slices Bacon, Chopped

— 1/2 Cup (1 Stick) Butter, Melted

— 1 Yellow Onion, Chopped

— 6 Ribs Celery, Chopped

— 1-1/2 Cups All-Purpose Flour

— 4 Cups (1 Quart) Fish Stock

— 2 Cups Milk

— Pinch of Thyme

Crab and Corn Chowder
— 2 Bay Leaves

— Kernels of 4 Large Ears Fresh Corn

— 1 Pound New Potatoes, Chopped

— Salt and Pepper to Taste

— 1 Pound Crab Meat

Optional Garnish~ 
1 Tablespoon Chopped Parsley


