Amount Measurs Inovedient - Freparation Method

=40 pounds Dby red pototoss - guarisred
A2 o ray Dacon - diced
1 dumben wsllow ordon - diced

=talks rmlery - diced

R chicken hass
teazpoon #alt

Dlack pepper
R Dather
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AT S Flowr
1A cup pavsiey - chopped
1 o whipEire Cream
colbed chesse - shradded
frisd hacor bits
araEn orion - choppad

Boil potatoss for 18 minutes. Drain andgd set aside.

Im & large, hesey pob, saube bacon, ondons arngd celevy over med-bdah heat until oslery is
tarcdar. Drain becon gresse snd relburn baoorn, ondons and ocelary o pol.

e milk, water, chickern baze and =alt and pepper. Heat over med-hich heat until wery hot.
Dvo miod let bodls

Im & laros, heswy sauce pan melt butter arnd add Flour. Mz well ardd 21low o bobble, stivring
For 4 omimuhes,

Wiile constanty stiveirng soup, scdd the rowe slonly, Contirnue stiveing unddl thick and oreama.
Shivoin parslsy potabtoss and Oream.

Garrdsh with chesse, bhacorn bits ard oresn ordons. Servve ol



