Cheeseburger Soup
Ingredients
2 pounds of lean ground beef

1 cup of chopped celery

1 cup of shredded carrots (can purchase these already shredded)

1 cup of diced onions (can find diced onions in your frozen food section of grocery)

2 cans of diced new potatoes or 2 cups of diced new potatoes

1 tsp of basil

¼ 
cup dried parsley

2 sticks of margarine (separated)

3 cans of chicken broth (separated)

¼
cup of flour

32 oz. of Velveeta cheese, cubed

3 cups of milk

¼
cup sour cream 

salt and pepper to taste

Directions

1. In a large pan (4.5-5.5 quarts), brown ground beef and drain fat off, if necessary

2. In another pan, sauté the onions, celery, carrots, parsley, and basil with 2 cans of chicken broth and a stick of margarine until vegetables are tender.

3. In the large pan, add the potatoes and the third can of chicken broth to the ground beef and bring to a boil for about 15 minutes. (If you used canned potatoes, you will not need to boil as long).

4. In another pan, combine 1 stick of butter, flour and milk and whisk until smooth. Allow mixture to thicken and add salt and pepper to taste. 

5. Add the sautéed mixture to the ground beef/potato mixture 

6. Add milk mixture to the ground beef mixture and reduce heat to low

7. Add cheese and allow it to melt and mix well

8. Add sour crème and serve.

Please note that you should not freeze this soup. This recipe can be halved.

Where brand names are used, no endorsement is intended, nor criticism implied of similar products not named. 

