Potato Chowder

1-1 1/2 cups peeled and diced potatoes

1/4 c diced carrots 

1 rib celery, diced

2 T chopped onion

1/2 tsp salt

1 bouillon cube

2 T butter

1 c milk

3 T flour

1 c frozen corn or 1 can whole kernel corn, drained

1 c shredded cheddar cheese

1 slice bacon

1. Place potatoes, carrots, celery, onion, bouillon, and salt in a large pot with enough water to barely cover them.  Bring to a boil, then reduce heat to medium and simmer for 20 minutes.

2. Meanwhile, melt butter in a small saucepan over medium heat.  Stir in flour and cook for one minute until bubbly and very thick.  Slowly stir in milk with a whisk to avoid lumps.  Continue to cook, stirring constantly, until mixture is smooth and thick.  In a separate frying pan, fry bacon.  Place cooked bacon on a paper towel to drain off excess fat.  When bacon is cool, crumble it.

3. After vegetables have simmered 20 minutes, pour milk mixture into cooked vegetables and stir well.  Stir in corn, bacon, and cheese until cheese is melted.    

