
Boil in 2 c. of water until potatoes are tender:
2 tbl. butter
1 medium, about a cup, of diced onion
½ c. diced celery
¼ c. fresh parsley (dried flakes do not work well at all in this)
4 medium potatoes, chopped

When tender, add:
16 oz. can cream-style corn
16 oz. can whole corn, drained, or 1-1 ½ c. frozen or fresh
Salt & pepper to taste (I like to use fresh ground pepper)

Simmer for 5 minutes and serve.
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