
Potato Soup - Stovetop 
 
3-4 russet potatoes, peeled and cubed (I don’t take my time with peeling perfectly.  If it’s not 
100%, it’ll be okay...I promise.) 
½ stick of butter (4-5 tablespoons) 
¼ cup flour 
1 small onion (diced into teeny tiny pieces) 
3 cups chicken broth 
1½ cup heavy cream (or half and half) 
¼ cup sour cream 

Toppings: 
Bacon (I use the pre-cooked, Oscar Mayer bacon bits when I’m low on time) 
Cheddar cheese 
Green onion (chopped, obviously) 

Instructions: 

1. In a large pot or Dutch oven, melt the butter completely.  (You’re going to want to use a 
lower/medium heat and stir often to make sure you don’t burn the butter.)  Once the 
butter is melted, whisk in the flour until the mixture is lightly browned and bubbly.  Slowly 
add the heavy cream and sour cream.  You want this to be thick, you do not want to 
overcook it, and you want to stir constantly...it should only take a minute or two. 

2. Add the potatoes, onion, and chicken broth and bring to a boil.  Reduce heat and simmer 
until your potatoes are tender...it should take about 15-20 minutes. 

3. You are FINISHED!  Put it in a bowl, cover it with your favorite toppings, and enjoy this 
hearty soup.  

 

Potato Soup - Slow Cooker 
 
You’re going to use the same ingredients!  The instruction is just a little different: 
 

1. You’ll first put the potatoes, diced onion and chicken broth into your crock pot on low for 
4-6 hours.  If you turn it to high, it’ll take 3-4 hours. 

2. Give yourself about 30 minutes before you’re ready to eat to complete this part-- the 
potatoes can be tender, but you don’t want them falling apart.  In a pot (medium sized is 
fine), melt the butter completely.  (You’re going to want to use a lower/medium heat and 
stir often to make sure you don’t burn the butter.)  Once the butter is melted, whisk in the 
flour until the mixture is lightly browned and bubbly.  Slowly add the heavy cream and 
sour cream.  You want this to be thick and you do not want to overcook it...Mix it 
together, get it warm, add it to your slow cooker, stir, and leave it alone for the next 
20-30 minutes. 



3. You are FINISHED!  Put it in a bowl, cover it with your favorite toppings, and enjoy this 
hearty soup.  

 

 
 
 


