
Eggton's Creamy Potato & Onion Soup
You can increase the beef broth if you want, but just be sure to start with a 1:1  
ratio of cups of potato to broth.  Also, it's important to cook the potato before  
tossing it in with the onion.  I tried this a couple different ways, and when I  
didn't boil the potatoes ahead of time (but rather just cooked them in the beef  
broth), the soup lacked flavor.

Ingredients:

3 cups cooked potato (about 2 medium potatoes)

2 Tbsp. butter

1 large onion, diced

1 clove garlic, diced

3 c. beef broth or beef stock

2 tsp. sherry (optional)

salt & pepper

sour cream (optional, as garnish)

Directions:

In a pot of water, boil the potatoes for 15-20 minutes, until they're fork 
tender.  Transfer the potatoes to a plate and let cool.  Peel them and roughly 
chop them.

In the meantime, melt the butter in a large saucepan over medium-low heat.  
Add the garlic and onion and cook 5-8 minutes, stirring occasionally, until the 
onion is translucent.

Add 3 c. of the chopped potato to the saucepan and toss to combine (reserve the 
rest for another use.)  Sautée another 5 minutes.  Add the beef broth or stock 
and the sherry, if using, and reduce heat to a very low simmer (so it's not really 
bubbling).  Simmer another 5 minutes and remove from the heat.

When the soup has cooled enough to handle, carefully transfer it to a food 



processor and process until smooth.  Taste and season with salt and pepper if 
desired.  The soup will be thick.  If you don't like it this thick, add some more 
beef broth (and reheat if necessary).

Serve the soup with a dollop of sour cream in the middle and garnish it with 
chives, a fresh herb, or chopped celery leaves if you like.  (The dollop of sour 
cream really puts it over the top.)
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