
Loaded Baked Potato Soup 

Makes: 1 ¼ quart (10, 4oz servings) 

Ingredients: 

Frozen Diced Potatoes: 10 oz ( 2 ½ cups) 

Bacon: 1 ¼ oz (about 2 slices) 

Margarine: 2 tablespoons 

Onion, diced: ¼ cup 

Celery, diced: ¼ cup 

All Purpose Flour: ¼ cup 

2% Milk: 3 cups 

Chicken Base: 1 1/8 teaspoon 

Sharp Cheddar Shredded Cheese: 2 tablespoons + ¼ teaspoon 

Kosher Salt: ½ teaspoon 

White Pepper: 1/8 teaspoon 

Toppings: 

Sharp Cheddar Shredded Cheese: ¼ cup 

Bacon, Crumbled: 2 ¼ oz (about 3 slices) 

Fresh Green Onions, chopped: 3 tablespoons 

Sour Cream: ¼ cup 

Instructions: 

1. Cook bacon until crispy. Reserve the drippings. Crumble bacon.  

2. Mix bacon drippings with margarine in steam kettle. Add onions and celery, cooking until almost tender. 

3. Stir in flour to make a roux. Cook 5-7 minutes. 

4. Turn off heat. While whisking, slowly add in milk. Turn heat back on and cook, stirring frequently until 

mixture thickens.  

5. Stir in base. 

6. In batches, gradually add cheese. Cook and stir until melted and incorporated into the soup.  

7. Add potatoes and reserved bacon crumbles. Heat through. 

8. Season with salt and white pepper, as needed. 

9. Reserve and serve warm, 145*F minimum, with toppings. 


