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Lobster and Corn Chowder with Basil and Bacon 
 
Made light and summery with homemade corn stock and shards of fresh basil, this lobster 
concoction hardy qualifies as chowder. (There isn’t even any cream in it.) But it’s 
summer. Who wants something heavy?  
 
Chop the lobster meat how you prefer to eat it – in small pieces or big chunks.  
 
You west coasters could substitute crab for the lobster meat, if you’d like. 
 
TIME: About 2 hours, start to finish 
MAKES: 8 servings 
 
8 cobs fresh corn, shucked 
2 medium Vidalia onions, peeled 
3 big sprigs fresh thyme 
1 bay leaf 
4 slices (about 1/4 pound) applewood-smoked bacon, chopped into 1/4” pieces 
Salt and freshly ground pepper 
2 tablespoons all-purpose flour 
1 (8-ounce) bottle clam juice 
2 pounds small red-skinned potatoes, skins left on, chopped into 1/2” pieces 
1 pound lobster meat, chopped 
2 cups whole milk 
1/4 cup chopped fresh basil 
 
First, make corn stock: Place a corn cob on a cutting board so it points away from you. 
Using a knife, cut three or four rows of kernels off the cob on the side closest to your 
knife hand. Roll the cob away from the knife and cut the next few rows off. Continue 
until all the corn has been cut off, then stand the empty corn cob on one end and use the 
back of the knife to scrape down the cut sides of the corn, pushing the milk and 
whatever’s left from each kernel onto the cutting board. Set the corn and mash aside in 
one big bowl, the cob in a big stock pot, and repeat with the remaining corn. 
 
Add one onion, split down the middle, and the thyme and bay to the stock pot with the 
cobs. Cover with 8 cups cold water, bring to a boil, then simmer for 30 minutes, 
uncovered. Set aside. (You can do this up to a few days ahead, let cool completely, then 
strain and refrigerate, covered, until ready to use.) 
 
When the stock is done, heat a large soup pot over medium-low heat. Add the bacon, and 
cook until crisp, stirring occasionally, about 10 minutes. While the bacon cooks, finely 
chop the remaining onion. Transfer the bacon to a paper towel-lined plate, leaving the 
drippings in the pan, and set the bacon aside.  
 
Add the chopped onion, season with salt and pepper, and cook and stir until soft, about 
10 minutes. Add the flour, stir to coat all the onion pieces, and cook, stirring, for one 
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minute. Add the clam juice, a little at a time, whisking until all the juice has been added 
and the mixture has thickened, about 2 minutes. Add the potatoes and 6 cups of the corn 
stock, bring to a simmer, and cook until the potatoes are tender, 10 to 15 minutes. Add 
the lobster, corn and corn mash, and milk, return the soup to a simmer, and remove from 
the heat. Season to taste with salt and pepper. Stir in the reserved bacon and basil just 
before serving. 
 
 


