
GRILLED OLATHE SWEET CORN AND CHICKEN 
CHOWDER     6 servings     Doubles easily 
 
While I've used leftover grilled corn here because I like the taste, you 
can use boiled corn or frozen corn.  Fresh corn would also work 
perfectly well as the cobs help make a tasty broth and the corn cooks 
very quickly. 
 
▪ Olive oil 
▪ 3 slices thick bacon, cut into 1/2-inch pieces 
▪ 4 boneless, skinless chicken thighs, diced 
▪ Kosher salt and fresh ground pepper 
▪ Generous pinch crushed red pepper or 1 teaspoon minced jalapeño 

pepper 
▪ 1 medium onion, diced 
▪ 3 each, diced:  medium, peeled carrots and trimmed celery 
▪ 1 garlic clove, minced 
▪ 2 teaspoons dried thyme 
▪ 1 bay leaf 
▪ 4 cups (32 ounces) chicken broth, low sodium 
▪ 1/2 cup water 
▪ 4 small-medium new red potatoes, diced (don't peel) 
▪ 4 ears grilled Olathe corn; husked and silk removed, kernels cut off 

(Reserve the cobs as they'll be added, too.) 
▪ 4 ounces fresh plain Colorado goat cheese such as Haystack 

Mountain, crumbled 
▪ 3 green onions (scallions), minced--green and white parts 
▪ 6 sprigs fresh thyme 
 
In a 6-quart heavy pot, heat a tablespoon of oil over medium heat and 
sauté chopped bacon until crisp. Remove bacon to a paper towel-lined 
plate and reserve for garnish.  Carefully pour out or spoon the bacon 
grease into a heat-proof container, leaving 2 tablespoons in the 
bottom of the pot. 
 
Add diced chicken to hot pot; season with 1/2 teaspoon kosher salt, 
1/4 teaspoon freshly ground black pepper, and crushed red pepper. 
Cook, stirring often, until beginning to brown.  Add onion, carrots,  and 
celery; cook, stirring, until vegetables are softening and chicken is 
browned. Add garlic, thyme, and bay leaf. 
Pour in broth and water. Raise heat; bring to a boil. Lower to simmer; 
add potatoes and corn cobs to flavor broth.  Cook 10 minutes; add 
corn kernels. Cook until all vegetables are tender. Remove cobs and 



discard. With a potato masher, mash through soup a few times lightly 
and briefly--just to thicken a bit, not to purée.  
 
Add goat cheese and stir until melted. Taste, adjust seasonings. Serve 
hot garnished with reserved bacon, green onions, and a sprig of fresh 
thyme for each bowl. (Diners should pull the thyme leaves off into the 
bowl before eating soup. This truly makes the soup!) 
 
Cook's Notes:  Want a vegan version? Replace the bacon and bacon 
grease with olive oil. Leave out the chicken.  Use vegetable broth in 
place of chicken broth and skip the goat's cheese.  If you'd like a 
creamy soup, try adding some nut milk at the end and heating 
through. 
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