
Cheesy Potato Soup                  

 

Ingredients 

2 Tbsp. olive oil 

6 yellow potatoes, peeled and cubed 

3 large carrots, peeled and diced 

1 medium leek, cleaned well and chopped (white and light green parts only) 

1 stalk celery, chopped 

1 pinch salt 

1 tsp. garlic powder 

1 tsp. onion powder 

One (32 oz.) carton chicken stock  

3/4 cup shredded sharp cheddar cheese 

Croutons  



Fresh Italian parsley leaves 

 

Directions 

Heat olive oil in a stock pot over medium temperature. Add potatoes, carrots, leek and celery. 

Cook for 10 minutes. Season with salt, garlic powder, and onion powder. Pour in chicken stock, 

and continue cooking for 10 to 15 minutes longer or until veggies are soft. 

 

Transfer batches into a blender and puree until smooth. Return soup to pan, add cheddar cheese 

and stir until melted. Ladle soup into bowls, and garnish with croutons and Italian parsley. Serve 

immediately. 

 


