
1 

 

 

 

Golden Corn Soup with Zucchini Blossoms 

6 slices smoked bacon 
2 Tablespoons bacon drippings or olive oil 
1 cup chopped onion 
1 cup chopped yellow or orange sweet bell peppers 
1 garlic clove, minced 
1/2 Tablespoon minced hot peppers 
3 cups frozen or fresh sweet corn kernels 
3 cups chicken stock 
1/3 cup minced fresh zucchini 
1 cup light cream  
1 teaspoon salt or to taste 
1/4 teaspoon black pepper or to taste 
1/8 teaspoon ground red pepper, optional 
1/2 Tablespoons minced fresh basil 
Garnish:  4 small sprigs basil; 4 zucchini blossoms 
 
In a 10 inch nonstick skillet, fry bacon until crisp; remove bacon; cool; break 
into small pieces; set aside.  Remove 2 Tablespoons bacon drippings to 
large soup pot. 
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Add onions and sweet peppers to soup pot; sauté until softened but not 
browned, about 5 minutes.  Onions will turn a rich yellow color from the 
pepper. Add garlic, hot peppers, and corn kernels; cook about 3 minutes. 
 
Add chicken stock; bring to a boil; reduce heat to low; cover with vented 
cover over low heat for 15 minutes. 
 
With an immersion blender, puree until smooth with light chunky texture or 
as desired.  Add minced zucchini, light cream, and bacon pieces.  Season 
with salt, black pepper, ground red pepper if desired and minced basil.  
Cook soup until hot.  
 
Serve soup in bowls; garnish top of soup with fresh basil leaves and 
zucchini blossoms or petals.  Yield:  about 4 cups     Serves:  4 
 
Cook’s Note:  Add a Garden Treat:  Serve an extra plate with some grated 
cheese, chopped tomatoes, fresh chopped zucchini, or fresh chopped 
sweet peppers to u se as a soup topping if desired. 
  
About the Recipe: The sweet yellow orange peppers release their vibrant 
color into the corn broth, creating a rich golden soup filled with tiny slivers 
of sweet corn, minced zucchini bits, and crispy bacon.  Serve soup topped 
with an edible garnish, pieces of squash blossoms, that add an extra 
special spring garden gourmet touch to the soup.  
 


