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stalking the
grocery shelues

Fresh corn season is here, and this recipe combines
kernels with tomatoes and herbs in a flavorful chowder
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Ey bGre:%I;e% McKay TOMATO-CORN CHOWDER
Ittsburgl st-Gazette
. . . 2 tablespoons canola oil
Corn s starting to arrive N grocery 2 large yellow onions, diced
stores. I also spotted local Amish tomatoes Kosher salt
at Pennsylvania Macaroni Co. in the Strip 4 garlic cloves, chopped
‘DiStﬂCt last We?k’ which gqt me thinking, 1 teaspoon gr;)und cumin
S‘ZYI};)};,HOt combine the two in a super-easy 1 teaspoon dried epazote or oregano
Cookbook author and television personal- ! t:;;:)gﬁ:hg;: L;:gl:\geman
‘ity Carla H?H (you probably know he_r from 1 smaI'I yuca or Idaho potato,
The Chew” on ABC) has just the recipe. peeled and finely diced
It's a colorful corn chowder enlivened 4 cups unsalted veaetable broth
ever so lightly with a trio of Mexican flavors 4 cuzs diced tom:tg) o

— cumin, chili and epazote, a funky and
aromatic oregano-like herb. It's one of the
first dishes she made in her first restaurant
job at the Henley Park Hotel in Washington,
D.C., she writes in her cookbook, “Carla’s
Comfort Foods.”

It adjusted her perception of what a corn
soup should look like. Up to that point, she
hadn’t worked with Mexican flavors, and so
thought that corn chowder should be yellow
in color. But because the recipe includes
tomatoes and chilies, it’s tinted red.

The soup comes together beautifully. I
had some leftover barbecued chicken, so I
chopped it up and threw it in the chowder

5 ears com, husks and silks removed, kemels
cut off and reserved, cobs reserved
Mexican crema or sour cream, for serving
(optional if you want to keep it vegan)
Lime wedges, for serving
Avocado, peeled, pitted, and
sliced, for serving
Fresh cilantro leaves, chopped, for serving

Heat the oil in a large saucepan over me-
dium heat. Add the onions and 1/2 teaspoon
salt and cook, stirring occasionally, until the
onions are translucent, about 5 minutes.
Add the garlic and cook, stirring, for 1 min-

after it was blended. ute. Add the cumin, epazote or oregano and
For a light summer meal, serve it witha  chili and cook, stirring, for 1 minute.
leafy green salad and a loaf of really great Gretchen McKay/Pittsburgh Post-Gazette-TNS
bread. See Corn/Page 3B Tomato corn chowder offer the taste of summer and is super easy to throw together.
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A ghost sign reveals another name for Bohnenkamp’s business: Hometown Hardware.

BOHNENKAMP

Continued from Page 1B

This new three-story brick building on
the corner of Adams and Elm truly exempli-
fied the rapid expansion of the city. It was
constructed to house offices for a variety
of businesses as well as the rapidly grow-
ing furniture and hardware business of the
Bohnenkamps.

However, fire struck La Grande again on
Sept. 26,1913, and the building was exten-
sively damaged. The building was rebuilt and
with a fourth story added.

W. H. Bohnenkamp died in 1937 after a life
of service to his community as both a busi-
nessman, builder and civic leader. Genevieve
and W. H. raised three sons, Chase, Lynn and
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Hal, in their Second Street home, known as
“The Castle,” where many festive parties were
held in the ballroom. All three boys came into
the business which grew over the years pro-
viding furniture, hardware and appliances to
generations of the community. The store, also
known as Hometown Hardware, closed in the
late 1970s and the last of the brothers died

in 1986. The Bohnenkamp families and the
store played an active part of the community
for many years.

There are three ghost signs on this build-
ing. One, on the top of the building on the
alley side, advertises “Four Floors of Fine
Furniture.” A second colorful sign appears at
the top of the building on the east side, with a
third sign atop that for Hometown Hardware.
Keep looking up! Enjoy!




