
Potato Corn Chowder in an Instant
Yields: 4 servings, 1 cup each

½ c. chopped celery
2 green onions, thinly sliced
2 Tbsp. butter
1 14.5-ounce can chicken broth, low sodium
½ tsp. pepper
1 c. instant mashed potato flakes
15 oz. can whole corn, drained
1 c. 2% milk

1. In a large saucepan, melt butter, then add and cook 
 celery and onions in butter until tender. 
2. Add broth and pepper, heat until steam forms. 
3. Remove from heat. Stir in potato flakes and corn until   
 blended. 
4. Add milk, return to heat. Heat gently over low to medium   
 heat, stirring often – do not boil.
5. Refrigerate leftovers promptly.
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