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Roasted Sweet Corn Bisque with  
Poblano Sour Cream  

Yields approximately 8 servings 

Ingredients 
5 large ears of yellow corn, shuck, remove silks 
 10 cups of water 
1 Tbsp. olive oil 
4 cups white or yellow onion, chopped 
5 Tbsp butter 
1 tsp salt 
¼ tsp. pepper 
1 Tbsp. lemon thyme, minced 
1 large baking potato, peel and cut into ½” dice 
1 cup sour cream 
1 poblano chili 

 

Directions: 
Bring the water to a boil in a stainless steel or non-reactive pot and add the corn.  Reduce the heat to a simmer, cover 
and cook for 3 or 4 minutes.  Remove the corn to a large bowl and drizzle with the olive oil.  Reserve the pot with 
the corn water.  Place the corn on a hot pre-heated grill for 5 minutes, turning to lightly brown a little on all sides. 
Put the corn back into the large bowl and, when it is cool enough to handle, cut it off the cob with a small sharp 
paring knife and reserve.  Place the cobs in the reserved water and simmer, partially covered for 30 minutes. 
Remove and discard the cobs but reserve the corn broth. 
 

Sauté the onions in the butter over low heat in a wide 5-quart pot for 20 minutes or until the onions are very soft.  
Increase the heat to medium and add the reserved corn, salt, pepper, lemon thyme and potato.  Stir well.  Add the 
reserved corn broth to the pot and cook partially covered, stirring occasionally for 30 minutes or until everything is 
very soft and the potato is falling apart.   Puree in a blender until smooth. Then put through a food mill with the 
finest blade in place to remove any tough vegetable matter.   
 

Season the bisque to taste with salt and pepper. Ladle into hot soup bowls and garnish. 
 

To make the garnish, Grill a whole poblano chili, de-seed and take off as much of the tough skin as possible.  Puree 
the chili in a blender with the cup of sour cream and add I small spoon to the top of each bowl of soup and serve. 
 
Chef’s Tip: 
You can make this soup ahead and freeze it but you will have to put it in the blender after it thaws to make it smooth 
and creamy again. 
 

Recipe by Chef Sandra Simile 


