
Corn Potato Chowder with Seared Gulf Shrimp
Ingredients to serve 6

1 pound gulf shrimp, peeled and deveined
8 ears of fresh corn
1 large onion, ¼" dice
3 celery stalks, diced
3 carrots, diced
2 medium potatoes, (I love the starchiness of Yukon)
4 cloves garlic
1 bayleaf
8-10 thyme sprigs (4 whole sprigs, chop remaining thyme)
2-3 tablespoons olive oil
2 tablespoons canola oil
2 teaspoons old bay seasoning
smoked paprika for serving
Chopped parsley for garnish

Directions:

Using a sharp knife, remove all the corn kernels from the cob. Place the cobs in a large 
stockpot or dutch oven with about 10 cups of water. Add bay leaf and 4 thyme sprigs to 
broth and season with a bit of salt and pepper. Bring stock to a boil and reduce heat, 
cover and simmer for about 40 minutes. 

Strain broth and discard solid remains. Using the same pot, heat 2 tablespoons of olive 
oil and add half of onion, garlic, corn and potatoes.  Season with salt and pepper and 
sauté until tender on medium heat.  Add about 4 cups of your stock to the mixture, bring 
to a boil and cover for about 20 minutes until corn and potatoes are tender.  

Remove from heat and when cooled slightly, process in blender or food processor.  The 
mixture will be thick, set aside.  

Add an additional tablespoon of olive oil to the pot and add remaining onion, carrot and 
celery to the pot along with remaining chopped thyme.  Season with salt and pepper and 
stir on medium heat for about 5 minutes.  Add corn purée mixture, along with remaining 
stock adding one cup at a time to achieve desired consistency.  Cover and keep warm 
while you sear your shrimp.  

Pat dry shrimp with paper towel and sprinkle with 2-3 teaspoons of old bay seasoning on 
each side.  In a large, heavy bottom sauté pan or cast iron skillet, heat canola oil to 
medium high.  Sear shrimp for about 3 minutes each side.  Ladle soup in bowls, place 
2-3 shrimp in soup.  Garnish with parsley and a bit of smoked paprika.  Serve hot! Enjoy!


