Meghan's Dairy-Free Corn Chowder (slightly modified)

2 strips pepper bacon

1 onion, diced

1 red pepper, diced

2 Yukon Gold potatoes, cubed

32 oz. vegetable stock

1 bag frozen corn

Salt & pepper to taste

Dollop of non-dairy sour cream (regular sour cream can be substituted

In a large stock pot, cook bacon until crispy and remove.  Add onions, red pepper, potatoes and cook for a few minutes.  Add vegetable stock and bring to a boil.  Reduce heat to low.  Crumble bacon and add to soup.  Cook until potatoes are soft.

Take a few scoops of solids from soup and place in food processor.  Blend until almost smooth and add back to soup mixture to create a more creamy texture.  Add corn, salt and pepper and simmer until corn is tender.  Add sour cream and stir.
