
Klark’s Easy Potato Soup 
Fast and ooh SO good! 

 

 

Ingredients:  

 

 

 

 

 

 

 

 

Directions:  
 

 - Wash and cut the Yukon potatoes, carrots and onion. 
 

 - In a large saucepan cook bacon until crisp.  
 

 - Keep about 2-3 tablespoons of the bacon grease discard the rest.   
 

 - Add the potatoes, chicken broth, carrots, onion, salt and pepper to the bacon in the 

saucepan. Cover and simmer until potatoes are tender.  
 

 - Combine flour and milk, whisk until smooth, add to the soup.   
 

 - Bring to a boil for 3-4 min. add the peas and serve.   
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- 6 bacon strips cut into chunks 

- 3 cups cubed Yukon potatoes 

- 1 can chicken broth 

- 2 carrots chopped (about 1.5 cups) 

- ½ onion chopped 

- 1 teaspoon salt 

- ½ teaspoon pepper 

- 3 tablespoons flour 

- 3 cups milk 

- 2 cups frozen peas 

 


