CREAMY baked potato SOUP
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Who doesn’t love the comfort and creaminess of baked potato soup?  The only way to make it better is to jazz it up to fully-loaded Creamy Baked Potato Soup!  This is perfect on a cold winter night, served with crusty bread or savory crackers.
INGREDIENTS:

6 cups peeled & diced russet potatoes (about 6 medium potatoes, cut into ¾-inch cubes)
1-1/2 cups yellow onion (chopped)

1-1/4 cups diced carrots (about 3 medium)

1 cup diced celery (about 2 stalks)

32 oz. low sodium chicken broth

½ teaspoon salt

½ teaspoon freshly ground black pepper

½ teaspoon fresh thyme

1/2 cup crumbled bacon (optional, but great for flavor!)
5 Tablespoons butter

1/3 cup all-purpose flour

3 cups whole milk

1/2 cup sour cream

GARNISH WITH:

Crumbled Bacon

Cheddar Cheese (shredded)

Green onions or chives
HOW I MAKE THIS:
1. In a large Dutch oven or soup pot, combine diced potatoes, carrots, celery, onions and chicken broth.  Add fresh thyme. 

2. Cover pot and bring to a boil over medium-high heat; once it reaches a boil, reduce heat to medium and continue to cook for about 15-20 minutes or until the potatoes are very soft when pierced.  Add crumbled bacon and stir until blended.

3. Meanwhile, in a medium saucepan melt butter over medium heat.  Add flour and cook for 1 minute while whisking constantly.  While whisking, slowly pour in milk and cook, stirring constantly until mixture begins to lightly bubble and thicken.  Season with salt and pepper to taste.  

4. Turn heat to low and slowly pour thickened milk mixture to potato soup mixture and stir; your potatoes should start breaking down into soup, if not, cook for a few more minutes or mash mixture lightly.  Add sour cream and blend well.
5. Ladle soup into individual bowls and serve warm with shredded cheddar cheese, additional sour cream, crumbled bacon or ham and green onions or chives.  
YIELD:  6 servings
NOTE:  Soup will thicken as it cools; add additional milk to thin if necessary or when reheating.
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