
4 large potatoes, peeled and cut in large chunks

4 cups water

  • �Boil the water and potatoes until cooked

Add:

2 cups milk

1 stick butter

3 T flour (add to a sm amount of liquid so it doesn’t lump)

1 ½ t salt (or to taste)

  • �Using a fork or potato masher, mash the potatoes into smaller pieces.  The 
soup will be lumpy and the potato will thicken it as well. Salt and pepper 
and a sprinkle of grated cheese on top when serving. Perfect with a grilled 
sandwich.

Mimi’s Potato Soup          Barbara Rainey


