Corn Chowder
This is a summer recipe, which is very easy and much lighter and healthier. 
This recipe makes about 4-6 servings.
1-2 tablespoons butter or olive oil
1 large yellow onion (or 2 medium), chopped
1 stalk celery, finely chopped (optional)
Kernels cut from 6-8 ears fresh corn
1 lb (or more) potatoes, cut into bite-sized pieces
Chicken stock
Whole milk
Salt and pepper
Fresh parsley
Saute the onion and celery (if using) in fat until onions are caramelized (about 10-15 minutes). Transfer to medium-sized soup pot. Add potatoes and just enough stock to cover onions and potatoes. Bring to a boil and then turn down heat and just simmer until potatoes are tender (about 15 minutes). Add corn. Add milk by the cup until the chowder is the thickness and consistency you'd like (about 3-4 cups). If you want a thicker broth, you have two options: you can substitute cream for some of the milk, or you can mix a few tablespoons of corn starch in with some cold milk and add that to the chowder, whisking so that no lumps form. Add salt and pepper to taste. Simmer for 10 minutes or so, making sure never to boil.
Garnish the chowder, once served, with fresh chopped parsley. 

