Cream of Potato Soup

Ingredients: Soup
375ml of boiling water


1 ½ cups



1 pkg of chicken oxo

250ml of cubed potatoes


1 cup
30ml of diced onion



2 tbsp
30ml of diced celery



2 tbsp
Parsley or shredded cheese for garnish

Ingredients: Sauce
45ml butter




3 tbsp
45ml flour




3 tbsp
250ml milk




1 cup
Salt & pepper to taste

1 bay leaf

f.g. nutmeg

Method:
In medium size pot, boil 375ml water

Wash, peel, and chop vegetables

Add chicken oxo and veg to water

Cook veg until tender with lid on to conserve liquid (approx 8-10min)
Heat water in the bottom of a double boiler : In top of double boiler, melt butter

Add flour, salt, and pepper. Stir to make a smooth paste

Add milk slowly, stirring constantly until smooth and thickened

Add rest of seasonings & cook approx 5min, stirring constantly

Add the broth and cooked veg to the white sauce

Remove bay leaf, check seasoning, add garnish, and serve.
