y§ Reove enpoget @ Bonco #

YIELD: 6 SERVINGS TOTAL TIME: 45 MINUTES PREP TIME: 15 MINUTES
COCK TIME: 30 MINUTES

BACON CHEESEBURGER SOUP

Bacon Cheeseburger Soup is a hearty and creamy take on

America's favorite cheeseburger. The soup is full of flavor, easy to

make and comforting.

INGREDIENTS:

- 12 slices of bacon, chopped

+ 1 pound ground beef

+ 4 tablespoons unsalted butter

- 1 medium sweet onion, chopped ™™ sy O
« 1 cup shredded carrots

« 1 cup diced celery

1-3/4 pound{(about 4 cups) cubed peeled potatoes = 0 used ?OW Gold -

«3 n@;ups chicken broth

+ 1/2 teaspoon red pepper flakes
- 1 teaspoon dried parsley flakes LA?A"R: US'-)
« 1 teaspoon dried basil

« 1 teaspoon dried oregano

= 3/4 teaspoon salt

+ 1/2 teaspoon pepper

« 1 cup whole milk of heavy cream

+ 1/2 cup sour cream ‘ i ,(_ eg_(,Lx)
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. 16 ounces cheddar cheese, grated L:\: U’;e_& mlld n = Sharp B

« Fresh parsley for garnish (.Cl' A n‘,{: i S?)

DIRECTIONS:

1. In a large sauce pan or dutch oven, over medium-high heat, fry the bacon until crisp. Remove bacon
and set aside, leaving 1/4 of the drippings in the pot.
2. Add the beef to the pot, don’t move it or break it for 3-4 minutes, so it gets nice and brown. Start

crumbling the beef and cook until browned and no longer pink. Drain and set aside.

3. Reduce heat to medium low, add the butter and once melted. add diced onion. Cook until tender,

about 5 minutes.



4. Add the rest of the veggies: carrots, celery and potatoes. For extra flavor, cook the veggies for 7-10

minutes until tender or proceed to adding the chicken broth.
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Add 3 cups of chicken broth and the dried herbs: red pepper flakes, parsley, basil and oregano, Season

with salt and pepper.

6. Stir and add back in the beef, stir and if the soup is too thick, add one more cup of broth. Bring to a
boil. Reduce heat and simmer, covered, until potatoes are tender, 10-12 minutes. (—{'QO)(’ longe_r”tﬁ[u’l ‘ﬁ’l‘j

7. Reduce heat to low. Stir in sour cream and heavy cream. Taste and adjust for salt and pepper. CdeECl a [7
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8. Turn of the heat and stir in the cheese until it melts. moce Salt

9. Stir in 3/4 of the bacon.
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10. Serve garnished with the remaining bacon and fresh parsley. (AIAV\‘E d() ‘H’ITS

NUTRITION INFORMATION Yield: G servings, Serving Size:

Amount Per Serving: Calories: 404 Calories

(Nutriton information provided l‘w‘ an estimate and will vary based on cocking merhods and brands of ingredients
used.)

cCaralina Castravet for SpendWithPenties com. Content and photographs are copyright protected. Sharing of this recipe is bath
encouraged and appreciated. Copying r;}mi or pasting fudl recipes to any social media is strictly pr ohibited. Please view my photo use

policy here.
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