
[image: image1.wmf]Baked Potato Soup                              

2 baked potatoes







1/3-cup butter

1/3-cup flour

3 cups milk

¼ tsp salt

Dash pepper

¾ cup shredded cheddar cheese

Garnish

2 chopped green onions 

6 slices cooked bacon 

Sour cream
1.  Cut potatoes into bite size pieces (if cleaned you can leave skin on)

2.  Over low heat, melt 1/3-cup butter in saucepan.  Add 1/3-cup flour to make a paste.

3.  Add 3 cups milk and stir constantly over medium heat.  It will thicken in about 5 minutes.

4. Add potatoes, salt & pepper.  Stir in cheese.  (If soup is too thick you can add milk).

5. You can garnish the top with some crumbled bacon, sour cream, and green onion.
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