Potato Corn Chowder (for 4 people)

Ingredients:

30 mL
margarine


300 mL water (potato water if

 





ready)

30 mL 
flour



½ cube chicken stock

1

potato


125 mL milk

1 chunk
onion



paprika






1 mL

garlic
powder

pepper to taste







1 chunk cheese







80 mL corn

Procedure:





HAHGT

1) Fill a small pot half full of water and bring to a boil.

2) Wash, peel and chop the potato and onion. (small pieces)

3) Place the potato in the boiling water and cook until fork tender.

4) In a medium saucepan, melt the margarine. Add the onion, saute until tender. Add the flour, stir well

5) Add  water gradually. Add chicken stock powder and garlic. Remove from heat.

6) Add the milk, stir well, return to a low heat (2-3). Grate the cheese, add to soup.

7) Add corn and potato. Stir until well mixed.

8) Taste using a tasting spoon and add pepper.

9) Pour into bowls, garnish with paprika. Show teacher.

Grilled Cheese (for 2 people)

Ingredients:
10 ml of margarine

4 pieces of bread (whole wheat/French bread)

Chunk of cheese sliced/grated (habanero, mozzarella or cheddar)
Gourmet add-ons

_____________________________

_____________________________

_____________________________


Procedure:
1) Prepare gourmet add-ons (this might involve chopping, sautéing, etc)
2) Butter one side of 4 pieces of bread

3) Place 2 pieces of bread BUTTERED side down in the frying pan on a 4 temperature setting

4) Place cheese and Gourmet Add-on's on each slice of bread in the frying pan.

5) Add 2 remaining 2 slices of bread, buttered side up.

6) Once bottom of piece of bread is slightly browned carefully turn over grilled cheese. 
7) Continue to cook on 4 until the cheese is melted and bread is browned on both sides.

	Next time I would….




Gourmet Add-On Ideas


Apples slices


Tomatoes slices


Caramelized onions


Sautéed vegetables


Spices 
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