SLOW COOKER POTATO SOUP
YIELD: 8-10 SERVINGS

INGREDIENTS:

6 slices cooked bacon, diced

3-4 cups good-quality chicken or vegetable stock
2 pounds potatoes, peeled (if desired) and diced

I medium white or yellow onion, peeled and diced
4 tablespoons bacon grease (or butter)

1/3 cup all-purpose flour

1 (12-ounce) can 2% evaporated milk

1 cup shredded reduced-fat sharp cheddar cheese
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4. Serve warm, garnished with desired toppings. Refrigerate for up to 3 days. CZ%Trglllg fg(?Se‘l- > Te
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SPOT THE DIFFERENCES

There are EIGHT differences to find in the photo. Can you see them?
Congratulations to you if you find them all!
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