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Sargent Choice
Vegan Corn Chowder
Recipe modified from Budget Bytes
Yield: 5 Servings
Ingredients:
1 tablespoon extra-virgin olive oil

1 yellow onion, chopped

2 stalks celery, diced

3 cloves garlic, minced

6 cups vegetable broth

1 cup yellow split peas

1 medium Yukon gold potato, peeled and chopped

1 can corn
3⁄4 teaspoon paprika
Sea salt to taste 
1½ tablespoons apple cider vinegar
¾ cup plain Greek yogurt 
Optional: chives, extra corn kernels, chopped parsley, red pepper flakes, olive oil drizzle 
Directions:
1. Heat the oil in a large pot over medium heat. Add the onion and celery and cook, stirring occasionally, for 5 to 7 minutes, until the onion is tender and translucent. Add the garlic and cook, stirring constantly, for 1 minute.

2. Stir in the broth, split peas, potato, corn, paprika, and salt and bring to a boil over high heat. Lower the heat, cover, and simmer, stirring occasionally, for about 45 minutes, until the split peas are completely tender.
3. Use an immersion blender to partially puree the soup, or puree about half of it in a regular blender and return it to the pot. Stir in Greek yogurt and apple cider vinegar. Taste and adjust the seasonings if desired. Serve hot with desired toppings. 
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