Trichie’s Corn and Shrimp Soup

The best results are with stock from boiled shrimp.
When I boil shrimp, I stir it a lot (from my observations, I think you have attendance to do the same)
Keep about a quart of this water to make your soup (I freeze it if my not going to make soup right away)
 
Chopped onion (1 medium)
Chopped garlic (3-4 cloves)
Chopped bell pepper (1)
Bay leaf (2)
Basil (2)
Shrimp (1 lb)
Corn (1 cup white, 1 cup yellow or shoe pick)
Butter (1 stick)
Extra virgin olive oil (coat bottom of pot)
 
Put oil in pot, heat; add onion, garlic, bell pepper, just a little corn, sauté
Add butter, melt
Add Basil, Bay leaf, shrimp, stir till shrimp are pink
 
Add stock and (extra water if you need to)
Bring to boil and you’re done!
