Corn & Crab Chowder w/Basil
Yield 6 qt       24(8 oz.) portions
3 fl oz.  Vegetable Oil

12 oz.  Onion

2 ea garlic, chopped

3 oz. flour

3 ½  qt.  Chicken Stock

8 oz.  Dry white wine

2 Lb. Potatoes, diced

2 ea bay leaves

2 lb. corn kernels

½ cup fresh basil, shred

2 lb. crabmeat

1 pt milk, hot

8 oz. heavy cream

Salt to taste

Pepper to taste
Method:
1. Heat the oil in large soup pot.

2. Add onion and garlic.  Cook until tender

3. Add flour, stir to make roux.  Cook 4-5 min

4. Slowly stir in stock.  Bring to a boil, stir until smooth—add wine.

5. Add potatoes and bay leaves.  Simmer

6. Add corn and shredded basil.  Return to simmer.

7. Add crabmeat.  Stir in hot milk and cream.
8. Season  to taste with salt and pepper
