Corn Chowder

 1/2 Cup butter

4 medium onions - Sliced

5 medium potatoes - pared and sliced

2-3 stalks celery – sliced

4 tsp.salt

½ tsp. Pepper

2 Cups water

1 Chicken Bouillon Cube

5 Cups milk

2 – 12 oz cans Vacuum Packed Whole Kernel Corn

¼ tsp Thyme

1 C. Light Cream

1 - 1# Can Cream Style Corn

1 ½ tsp Paprika

3 Cups chicken – cooked and cut-up

2 Tablespoons butter

Parsley

In ½ C. butter in large kettle, sauté onions until golden, stirring often.  Add potatoes, celery, salt, pepper, water and bouillon cube.  Cook covered 15 minutes or until vegetables are tender.  Add milk and rest of ingredients except 2 Tablespoons butter and parsley.  Heat.  Dot with butter, snip parsley over top.  Makes 8-10 servings.

