
Potato Soup 
Serves: 8-10 

Prep Time:  20 minutes  

Cook Time:  30 minutes 
This soup is even better the second day! 

 
Ingredients: 

• 2 onions, finely chopped 

• 1/2 cup of butter (or oil if you need it dairy-free) 

• 8-10 potatoes, peeled and cubed (russet potatoes are best, but I've used lots of 

different varieties) 

• approximately 8 cups of water or stock (preferred kind) or combination of both 

• ham bone 

• 2-3 carrots, shredded or diced 

• 2-3 stalks of celery, diced (use the leaves, too, if you can) 

• pinch of cayenne (herbs and spices are really not necessary if you're going to add 

layers of flavour with toppings; but if you want to, you could add a bit of parsley, 

thyme or oregano in place of cayenne) 

• salt and pepper to taste 

• 1 cup of cream, milk, or dairy-free milk of choice. 

Directions: 
 
• Sauté onions with butter in large pot until softened, not caramelized. 

• Add potatoes to pot and just cover with water or stock.   

• Add ham bone.  

• Add celery and carrots. (These are just guidelines; use what you have or prefer, i.e. 

leeks, zucchini, or garlic.)  

• Cook for 20 minutes or until vegetables are very soft. 

• Remove bone. You can add bits of meat if you’d like. 

• Mash, blend with immersion blender, or leave as is for chunkier soup 

• Add milk, cream or dairy-free milk 

• Cook until heated through.  

• Adjust seasoning, if necessary.  

• If you find the soup is too thick, add more milk or cream. If it is too thin, make a 

slurry of a tablespoon of flour or cornstarch with milk and add to your soup and cook 

for five minutes.  

• Serve with toppings: sour cream, cheese, bacon, chopped green onion, chives, 

bacon, etc. 


