Vegan Corn and Kale Chowder
Here’s a satisfying way to use sweet and tender fresh corn.
Combining it with other seasonal vegetables makes this chowder
a meal on its own. The smoky paprika adds a nice depth of
flavor, complemented by the tang of fresh lime juice added
before serving.

Ingredients
5 ears of fresh corn, husks removed and sliced off the
cob
1 small red onion, diced
1 sweet red bell pepper, diced
1 jalapeno, diced and seeds removed
3 cups red or Yukon Gold potatoes, diced (leaving the
peel on)
1 bunch of Tuscan kale, stems removed and sliced into
fine strips
½ bunch of cilantro, coarsely chopped
1 teaspoon smoked paprika
1 teaspoon cumin
Olive oil
3 cups prepared vegetable broth (I use Rapunzel cubes
with boiling water)
1 can coconut milk or 1 ¾ cup of cashew milk
Salt, pepper and red chili flakes to taste
Lime wedges for serving

Directions
1. Heat the olive oil in a large Dutch oven over medium
heat. Add the onion and a few pinches of salt. Cook
until soft, then add peppers, sweet and jalapeno, and
potatoes.
2. Continue cooking until peppers are soft. Add kale to the
pan with enough broth just to cover. Simmer until

potatoes are tender. Stir in spices and set aside, off
heat.
3. In a cast iron or heavy skillet on medium-high heat,
roast corn kernels until lightly charred. Mix corn
kernels and coconut milk into the cooked vegetables and
simmer to blend flavors.
4. Remove half of the mixture, and lightly blend the
remaining ingredients with an immersion blender, leaving
some texture. Combine all ingredients again, adjusting
the amount of liquids and seasonings as needed.
5. Ladle into bowls, topping with a pinch of fresh cilantro
and a sprinkle of paprika. Serve with a wedge of lime
and extra pepper flakes on the side.
Enjoy!

