ERIN’S POTATO SOUP

I make this a bit differently every time I make it, depending on what I have available, but it’s always a family favorite.  Using half and half is a diet no-no, but it sure makes a delicious soup.  Adjust the seasonings to your family’s tastes.  Add in a diced carrot for color, if you like, and try different cheeses on occasion.  Make sure you don’t overdo the cooking water to avoid a thin, watery soup.  Using the cooking water keeps the nutrients of the vegetables in the soup, rather than down the drain.
1-1/2 quarts water or just enough

½ tsp seasoned salt
to cover potatoes


¼ tsp freshly ground pepper

1 onion, chopped



1 cup shredded cheddar or Monterey

10-12 medium potatoes, peeled

2 tsp dried parsley or ½ tsp basil

and diced



2-3 cups milk OR half and half
6 (approx.) chicken bouillon cubes

½ c chopped celery, optional

1 tsp garlic, minced



dash or two red pepper, optional
1 cup grated cheddar cheese, plus

      more for sprinkling on top

Cook potatoes, onion, and garlic (and celery if using) in water until tender; do not drain.  Mash potatoes slightly with ricer or fork in cooking pot. Add bouillon, seasoned salt, pepper, parsley, milk or half and half, cheese, and red pepper.  Start with 2 cups milk or half and half, adding more if too thick. Continue cooking on medium-low heat until slightly thickened.  Serve hot, sprinkling with extra shredded cheese, if desired.  Soup will be better the next day and will be thicker.  If too thick, add milk till desired consistency is reached; adjust seasoning if needed.

MOST DELICIOUS BROCCOLI-CHEESE SOUP

1 large pkg frozen broccoli, 



2-3 cups milk or half & half
  OR about 3 cups fresh, chopped broccoli

1 lb Velveeta, cubed

¾ cup chopped onion




3 TBS flour

1 tsp minced garlic




½-3/4 c cold water

Approximately 1-1/2 c water
Additional shredded cheddar,

6 chicken bouillon cubes 
    optional




Cook broccoli, onion, and garlic in water (just enough to cover vegetables) and bouillon until very tender.  Do NOT drain. Mash the broccoli lightly if pieces are too large. Add milk and Velveeta and cook on low heat, stirring often, until cheese is melted and blended.  If thicker soup is desired, add thickener; place flour in cup or small bowl and whisk in cold water to make a smooth, thick mixture.  Stir gradually into hot soup, stirring constantly over medium heat until thickened.  Season to taste with seasoned salt and pepper.  Add dash or two of hot sauce or ground red pepper if spicier soup is desired.  

Makes about 8 servings.

