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Loaded Potato Soup

Servings: 6

Prep Time: 15 Minutes

Cook Time: 35 Minutes

Ready In: 50 Minutes

Ingredients:

6 Slices Bacon
, Chopped



Salt, To Taste

4 C. Potato, Peeled, Diced



Black Pepper, To Taste

2 Cloves Garlic, Minced



½ C. Cheddar Cheese, Shredded

2 Cans Chicken Broth




Green Onions, Sliced

½ C. Half & Half




Bacon, Crumbled

½ C. Sour Cream




Cheddar Cheese, Shredded

Method of Preparation:

1. In a medium pot over medium-high heat, cook bacon until crisp.

2. Remove from pan, cool, crumble, and set aside.

3. Add the potato and garlic to the pan, cook for 5 minutes

4. Add in chicken broth.

5. Cook until potatoes are tender, about 15 minutes

6. Place potato mixture in blender and puree until smooth.

7. Put back onto medium heat, add in half & half and sour cream.

8. Season with salt and pepper.

9. Add in cheddar cheese and heat until melted.

10. Garnish with green onions, bacon, and cheddar cheese.
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