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CHEESEBURGER SOUP


Source:  Mennonite Cooking from the “Heart of the NY Finger Lakes Recipe Book” purchased at Sauders, 2146 West River Road, Seneca Falls, NY  13148





INGREDIENTS:


½ lb. ground beef					4 cups diced, peeled potatoes


¾ cup chopped onion					¼ cup flour


¾ cup shredded carrots				8 ounces American cheese


¾ cup diced celery					1 ½ cup milk


1 teaspoon dried basil					½ teaspoon salt


1 teaspoon parsley flakes				¼ teaspoon pepper


4 tablespoons butter					¼ cup sour cream


3 cups chicken broth





DIRECTIONS:


Brown beef; drain.  Sauté onion, carrots, celery, basil, and parsley in 1 tablespoon butter about 10 minutes.  Add broth, potatoes, and beef.  Simmer until potatoes are tender.  Meanwhile, melt remaining butter.  Add flour; cook until thick.  Add to soup.  Add cheese, milk, salt, and pepper; stir until cheese melts.  Blend in sour cream.  Yield:  8 servings.
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