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When I first moved away from home, one of the few things I could make 
without assistance (i.e. the phone call to my parents to ask the ‘how to’ 
questions) was creamed corn soup. All I really needed was a bag of frozen 
corn, a can of creamed corn, a little milk, spring onion and an egg. Then 
I realised how affordable mielies are – that South African staple – and 
started using them instead of frozen corn. The difference was delightful. 
But on a rainy night when you’re craving a warm, creamy, filling soup, the 
bag of frozen corn is always handy. Warning: one person never has just 
one serving!

1. Heat a soup pot, add the butter and fry half the spring 
onion until lightly golden.

2. Add the milk and creamed corn, then the fresh mielie 
kernels (or frozen corn).

3. Use the empty tin to add 1 tin of water to the pot.
4. Allow the soup to simmer for 10 mins.
5. Mix the cornflour with ½ tin water, and slowly add it to 

the soup, stirring to thicken the mixture.
6. Add salt and white pepper.
7. Lower the heat and crack the eggs directly into the 

soup. Give it a quick stir in one direction to break the 
yolk up – don’t mix too much, as you want wisps of 
egg white (not fluff).

8. Turn the heat off. 
9. Serve hot, garnished with slices of spring onion, fresh 

coriander and a dusting of white pepper.

Time: 15 mins
Serving: 5 bowls

1 tbsp butter
1 spring onion, finely sliced  
½ cup milk
1 tin (415g) creamed corn
2 mielies, kernels cut off  
 (or 1 cup frozen corn)
1 tbsp cornflour
1 tsp salt
½ tsp white pepper
2 eggs
coriander leaves

creamy corn soup with 
poached egg drop

yùmǐ nóng tāng


