
DAIRYLAND CHEESY POTATO SOUP 
Makes about 8 cups 

A warming winter soup that celebrates the Dairy State, and is perfect for fireside cuddling a;er 
an invigora=ng snowshoe in freshly fallen snow.  It is vegetarian, but if that doesn’t maAer to 
you, fry up some bacon crisp and crumbly, and sprinkle it generously on top of your bowlful, 
blizzard-like.  Because bacon.  Also, make sure you have a warm loaf of just about any excellent 
bread to go with, for dipping as you go, and not missing a bit. 

Ingredients 
3 Tbsp. buAer 
1 medium onion (about 6 oz.), peeled and diced 
1 tsp. garlic, minced 
1 1/2 lb russet or Yukon gold potatoes (3-4 medium), peeled and cubed 
1/2 lb. carrots (3-4) peeled and diced 
3 cups vegetable stock, preferably homemade (or chicken stock) 
4 oz. (1/2 package) cream cheese, room temperature and cut into 1-inch chunks 
1 1/2 cups whole or 2% milk 
1 Tbsp. minced fresh dill (or 1 tsp. dried dill) 
1/2 tsp. salt 
3/4 tsp. pepper 
1 cup shredded sharp cheddar cheese 

Op=onal garnish:  chopped chives, crumbled crisp-fried bacon, more grated cheddar cheese 

PreparaBon 
1. Melt the buAer in a large pot over medium heat.  Add onions and sauté about 5 minutes.  

Add garlic and saute 5 more minutes, un=l the onions are translucent.  Add potatoes and 
carrots and saute for 5 more minutes.   

2. Increase the heat to high and add the stock.  Bring to a boil, reduce heat so the stock is at a 
medium simmer, and cook un=l the carrots and potatoes are tender and cooked through, 
about 10-15 minutes depending on the size of your chunks.  Turn off the heat. 

3. Add all of the remaining ingredients except the cheddar cheese.  Puree the soup directly in 
the pot using an immersion blender, or transfer in batches to a blender or food processor.  
Return soup to the pot and bring to just below a simmer, then add the cheese and whisk in 
=l melted and combined. 


