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Creamy Potato and Corn Chowder 
 

    

     
 
 
     12% calories from fat  
 
 
     
 
 

 

 

   
      

Ingredients Instructions 

4 cups raw diced 
potatoes 
 
¼ cup finely chopped 
onion  
 
1½ cups water 
 
1½ cups potato cooking 
liquid 
 
1½ cup evaporated skim 
milk 
 
1 (16-ounce) can corn 
 
2 Tablespoons butter 
 
1 teaspoon salt 
 
dash of pepper 
 
 
 
Makes 6 servings 

1. Cook potatoes and onion 
in water in covered 
saucepan until tender 
(about 15 minutes). Drain 
and mash potatoes, save 
cooking liquid and set 
aside.  

 
2. Measure liquids. Slowly 

stir liquid into potatoes. 
Add corn, butter, salt and 
pepper. 

 
3. Simmer 15 minutes to 

blend flavors. 
 

Source:  Cornell Cooperative Extension of Schoharie County.                                       January 2010 


