
CopyCat  Outback  Steakhouse
Potato Soup
Ingredients

3 pounds Red potatoes (thin skinned) baby size – you can buy
them in 1.5 pound bags. You’ll need 2 bags
8 ounces bacon uncooked – dices (this is ½ package)
1 cup Sweet onion about ½ large onion
½ cup Carrots (sliced) about 3-4 carrots
6 cups Whole milk
3 cups Chicken broth
2 Tablespoons Seasoning salt
¾ cup Butter (salted) (1-½ sticks butter)
¾ cup All-purpose flour
1 cup Heavy whipping cream
2 cups Sharp cheddar cheese shredded
Kosher salt and black pepper

Directions

Rinse, cut and quarter potatoes, keeping the skin on.

Fill a deep pot with water and add the quartered potatoes.
Bring to a boil and cook for 10 minutes or until potatoes are
tender. Drain the potatoes and set aside.

In a Dutch oven or sauté pan, cook the bacon until crisp.
Remove the cooked bacon and crumble. Set aside. Drain the
majority of the bacon grease, keeping enough to sauté the
onions and carrots about 2-3 Tablespoons worth.

Dice the onions and slice the carrots.

Add the dices onions to the pot with the bacon grease, cook
over medium heat. As the onions become translucent, add the
sliced carrots and cook until tender. This should take a total
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of 5 minutes.

Add in the milk, chicken broth and seasoning and salt to the
onion and carrots. Stir.

Cook  for  about  8  minutes  over  medium-high  heat,  stirring
often, until mixture is very hot.

In a small sauce pan melt the butter over medium heat. Add the
flour and mix well until bubbling to create a roux.

Temper the roux by adding a ladle of soup into the skillet.
Stir until it’s combined.

Slowly mix the roux into the soup and stir until thickened,
about 4 minutes.

Stir  in  heavy  whipping  cream  and  shredded  cheese  until
combined and melted.

Add the cooked potatoes and stir.

Salt and pepper to taste.

Pour into individual bowls.


