Cheeseburger Soup


· ½ pound ground beef 

· 1 Tablespoon butter or margarine 

· ¾ cup onion, chopped 

· ¾ cup carrot, shredded 

· ¾ cup celery, diced 

· 1 teaspoon dried basil (or, for fresher taste, pesto) 

· 1 teaspoon dried parsley (or, for fresher taste, 2 sprigs minced fine) 

· 3 cups chicken stock 

· 4 cups potatoes, peeled and diced 

· 3 Tablespoons butter or margarine 

· ¼ cup flour 

· 8 ounces (2 cups) of American cheese, cubed 

· 1 ½ cups milk 

· ¾ teaspoon salt 

· ½ teaspoon pepper 

Garnish: ¼ cup sour cream 

1. Brown the ground beef, drain and reserve it.
2. Saute the onion, carrots, celery, basil, and parsley in 1 Tablespoon of butter until they are tender.

3. Pour in the stock and bring to a boil. 
4. Add potatoes and beef, then reduce heat and simmer for 10-12 minutes, until the potatoes are tender. 
5. In a small skillet, melt the remaining 3 Tablespoons of butter, stir in the flour, and cook on low until bubbly. 
6. Whisk the milk into the roux and stir until thickened--then stir it into the soup pot. Bring to a boil, then stir in the cheese, salt, and pepper. Cook until the cheese melts. 

When ready to serve, ladle into soup bowls, top each one with a spoonful of sour cream and swirl in. 
