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CHEESY HAM SOUP
From Jan Hotvedt

INGREDIENTS

2 cups potatoes, peeled & diced

2 cups water

1/2 cup carrots, sliced

1/4 cup onion, chopped

1/4 cup butter

1/4 cup flour

2 cups milk

1/2 tsp salt (salt can be added when cooking potatoes)
1/4 tsp pepper

2 cups sharp shredded cheese (8 0z)
1-1/2  cups fully cooked ham, cubed

1 cup frozen mixed vegetables, thawed

INSTRUCTIONS

In a large kettle, combine the potatoes, water, carrots & onion.
Bring to a boil, reduce heat & cook until tender.

Meanwhile, in another saucepan or microwave, melt butter.
Stir in flour until smooth. Gradually add milk, salt & pepper.
Bring to a boil, cook & stir until thickened.

Stir in cheese until melted.

Add to undrained potato mixture.

Add ham & thawed mixed vegetables.

Heat through & serve.

Recipe can be adjusted accordingly



