
Yellow Corn Soup
Yield 20-25 servings 

IngredIents:
2 lb. Fennel (small dice)
5.5 lb. spanish onion (small dice)
1 lb. Whole butter
4 oz. garlic (chopped)
4 C Jalapeno infused vodka
12.5 lb. Yellow corn
2 gal. Corn stock (made from cobs)

dIreCtIons:
sweat the fennel and onion in a large pot with the butter 
until tender without caramelizing. Add the garlic and 

continue to cook until the garlic is sweet. deglaze with 
the vodka and cook until reduced by half. Add the corn 

and the corn stock and bring to a boil. turn down the heat 
and simmer for 20 min. Puree in a blender until smooth. Pass 

through a fine mesh strainer and season with kosher salt. 

to garnish the soup we bread brie cheese in gluten free bread 
crumbs and fry until golden brown, then top with our house made 

giardiniera.
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