Recipe

JAMESMONT RANCH SPICY CHORIZO CORN CHOWDER
Ingredients
4

Cups

Fresh Corn Kernels (from about 3 ears)

1/4

Cup

Kosher Salt

2

Limes
Kosher Salt (to taste)
Fresh Ground Black pepper (to taste)

2

Poblano Chiles (Pasillas)

12

oz.

Soyrizo (vegetarian Chorizo), casing removed

1/2

Cup

White Wine

2

Cups

Vegetable Stock
Crème Fraîche

1/2

Cup

Chiffonade Fresh Basil Leaves

1/4

Cup

Slivered Red Onion - chopped
Lime Wedges

Method

JAMESMONT RANCH SPICY CHORIZO CORN CHOWDER
1. Remove husks from corn. In a large bowl, cover ears of corn with cold water
and 1/4 Cup Kosher Salt and the juice of 1 lime. Let soak for 30 minutes. Remove
from water. Brush each ear lightly with butter and liberally sprinkle with
kosher salt and fresh ground Black Pepper and broil until golden brown,
turning on all sides. Do not let it get dark! Remove from oven and let cool, then
using a sharp knife, remove the kernels from the cob. (May do this step several
hours ahead).
2. Preheat broiler. Oil a rimmed baking sheet. Set chiles on sheet and broil, turning
as needed, until blackened all over, about 18 minutes total. Let cool, then peel,
remove stem and seeds, and chop; set aside. (May do this step several hours ahead).
3. Crumble Soyrizo in a cast iron stock pot and cook on medium heat until crumbly
and it starts to stick to the bottom of the pan. Remove from heat. Deglaze the
pan with 1/2 cup of white wine. Place back on medium heat. Add stock, corn and
peppers. Bring to a boil and cook, stirring occasionally, until corn is just
tender, about 10 minutes. Reduce heat to a simmer. Cook 2 more minutes to blend
flavors.
4. Remove from heat. Add Salt and Pepper to taste. Ladle into soup bowls. On each
bowl of soup - add a dollop of Crème Fraîche, sprinkle with Onion and Basil, and
squeeze 1/4 of a lime over entire contents. Serve immediately.
Serves 4
Adapted by Darren-James Moos from the recipe “Spicy Chorizo Corn Chowder”, Sunset, July, 2013

