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 YIELD: 6-8 SERVINGS

THE BEST POTATO SOUP!
This easy Potato Soup recipe is quick and easy to make on the stovetop, it’s nice and creamy (without
using heavy cream), and it’s always so cozy and comforting and delicious.  See notes above for
possible variations, including how to make this soup vegetarian.

TOTAL TIME: 35 MINS  PREP TIME: 15 MINS  COOK TIME: 20 MINS

INGREDIENTS:

• 5 slices bacon, diced
• 3 tablespoons (reserved) bacon grease or butter
• 1 cup diced white or yellow onion
• 4 cloves garlic, peeled and minced
• 1/4 cup all-purpose flour
• 2 cups chicken stock or vegetable stock
• 2 cups milk, warmed
• 1.5 pounds Yukon gold potatoes, diced
• 1 cup shredded sharp cheddar cheese
• 1/2 cup plain Greek yogurt or sour cream
• 1 teaspoon sea salt, or more to taste
• 1/2 teaspoon freshly-cracked black pepper
• optional toppings: thinly-sliced green onions or chives, extra shredded cheese, extra bacon, sour cream

DIRECTIONS:

1. Heat a large stockpot over medium-high heat.  Add diced bacon and cook until crispy, stirring occasionally.  Transfer the
bacon to a separate plate, using a slotted spoon, reserving about 3 tablespoons of bacon grease in the stockpot.  (Discard
any extra grease, or you can substitute butter in place of the 3 tablespoons of bacon grease.  Also, if you are short on
time, you can dice the potatoes and onion while the bacon cooks to save time.)

2. Add onion and sauté for 5 minutes, stirring occasionally, until soft.  Stir in the garlic and sauté for an extra 1-2 minutes,
stirring occasionally, until fragrant.  Stir the flour into the mixture and sauté for an additional 1 minute to cook the flour,
stirring occasionally.  Then stir in the stock until combined, followed by the milk and potatoes.

3. Continue cooking until the mixture just reaches a simmer, before it begins to boil.  Then reduce heat to medium-low,
cover, and simmer for about 10-15 minutes or until the potatoes are soft, being sure to stir the soup every few minutes so
that the bottom does not burn.  (The smaller you dice your potatoes, the faster your soup will cook.)

4. Once the potatoes are nice and soft, stir in the cheddar cheese and Greek yogurt (or sour cream), salt, pepper and
cooked bacon bits.  Taste and season with extra salt and pepper, if needed.

5. Serve warm, garnished with desired toppings.  Or, transfer to a sealed container and refrigerate for up to 3 days.

• Be sure to also check out our Slow Cooker Potato Soup recipe too — made easy in the crock pot!
• This recipe was originally shared here in December 2014.

 DIFFICULTY: EASY  CATEGORY: QUICK  INGREDIENTS: ALL-PURPOSE FLOUR, BACON, CHICKEN STOCK, GREEK YOGURT, MILK, ONION,
POTATOES, SHARP CHEDDAR, SOUR CREAM
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