Golden Potato Soup

INGREDIENTS

· 3 cups cubed potatoes (peeling potatoes is optional)
· 1 stalk chopped celery 

· 1 small chopped onion 

· 1 cube chicken bouillon 

· 3 cups water 

· 1 teaspoon dried parsley 

· 1/2 teaspoon salt 

· 1 pinch ground black pepper 

· 2 teaspoons all-purpose flour
· 1 1/2 cups milk 

· 8 oz. American cheese 
· 1 ham steak - chopped or cubed
DIRECTIONS

1. In a large stockpot add potatoes, celery, onion, chicken bouillon, water and parsley flakes. Season with salt and pepper and simmer until vegetables become tender.  (After 10-15 minutes of regular stirring, pierce the largest piece of potato with a fork, if it slides in easily the vegetables are tender.)


2. In a separate bowl mix flour and milk. Once it is well blended, and the vegetables are tender, add to soup mixture and cook (medium heat) until soup becomes thick.  (Once milk is added, stir CONSTANTLY, being sure to scrape the bottom of the pan to prevent scalding.)

3. Stir in cheese & ham and simmer (stirring constantly on low heat) until cheese is melted. 

