Loaded Potato Soup
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Recipe by: Laura Vitale
Serves 4-6

Prep Time: 15 minutes
Cook Time: 30 minutes

Ingredients

___4 Potatoes (about 1 1/2Ib) peeled and diced
into 1/2 pieces

__1 Yellow Onion, diced

___4 Thsp of All Purpose Flour

___4 Thsp of Unsalted Butter

__8 Slices of Bacon

___3 cups of Chicken Stock

___3 cups of Whole Milk

__1/2 cup of Sour Cream

_11/2 cups of Shredded Sharp Cheddar
___Chopped Green Onions

__Salt and Pepper, to taste

1) In a large dutch oven or soup pot, COok g
the bacon until it becomes nice and crispy, *
about 4 minutes. Remove to a paper towel
lined plate using a slotted spoon and set
aside.

2) Discard any fat that the bacon rendered &% =
and add the butter and onion and saute S o S
until the onion becomes translucent and
develops a bit of color, about 4 to 5
minutes.

3) Add the flour and stir constantly for 1 minute, add the milk, stock and
potatoes and bring to a simmer and cook for about 20 minutes or until
the potatoes are tender.

4) Add the sour cream, cooked bacon and cheese and stir everything
together and cook for 5 more minutes.

5) Adjust the seasoning to taste and serve.When youre ready to serve,
sprinkle some chopped green onions over the top with a little extra
sprinkle of cheese.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!



http://laurainthekitchen.com

