Cheeseburger Soup

* 1 pound ground beef

* 34 cup chopped onions
* 34 cup shredded carrots
* 34 cup diced celery

* 1 tsp dried basil

* 3 Tbl butter

* 3 cups chicken broth

* 4 cups peeled, cubed
potatoes

* Y cup all-purpose flour

¢ 8 ounces Velveeta, cubed

* 1% cups milk

* 34 tspsalt

* 14 tsp pepper

* Y4 cup sour cream

Brown the beef in a 5-quart pot. As
the beef is browning, add the onions,
carrots, celery, and basil to the pan
and sauté all together. When beef is
no longer pink and the veggies soft,
add chicken broth and potatoes to
the pot. Bring to a boil. Reduce heat,
then cover and simmer until potatoes
are tender, about 10-12 minutes.

Meanwhile, melt butter in a small
skillet. Add flour, cook and stir for 3-
5 minutes or until mixture is bubbly.

Add flour mixture to soup and stir until thoroughly mixed. Bring soup to
a boil. Cook and stir for 2 minutes. Add cheese, milk, salt, and pepper.
Cook and stir until cheese melts. Slowly add a small amount of the hot
soup liquid to the sour cream and stir until smooth. Then stir sour
cream mixture back into the soup. Makes 8 servings.



