Ranchhouse Potato soup


· 1/4 pound(s) sliced bacon, cut crosswise into thin strips
· 1  large onion, chopped
· 3  pound(s) baking potatoes (about 6), peeled and cut into 1-inch cubes
· 4 1/2 cup(s) milk
· 1 small clove garlic finely chopped
· 2 Tbsp chopped green onions
· 1  teaspoon(s) sea salt
· 6  ounce(s) cheddar, grated (about 1 1/2 cups)
· 1/4 cup(s) chopped chives or scallion tops
 
1. 1.    In a large Dutch oven, cook the bacon over moderate heat until crisp. Remove the bacon with a slotted spoon and drain on paper towels. Pour off all but 2 tablespoons of the bacon fat or, if you don't have 2 tablespoons, add enough cooking oil  to make up the amount. Reduce the heat to moderately low.
2. 2.    Add the onion and cook, stirring occasionally, until translucent, about 5 minutes. Stir in the potatoes, milk, sea salt, garlic and green onions and bring to a boil. Reduce the heat and simmer, covered, stirring occasionally, until the potatoes are tender, 15 to 20 minutes.
3. 3.    Mash some of the potatoes with a potato masher to thicken the soup. Return the mashed potatoes to the dutch oven along with remaining potatoes. Over low heat, add the cheese and stir until melted. Remove the Dutch oven from the heat. Taste the soup and add more salt if needed. Serve the soup topped with the bacon and chives.
4. 4.    You can cook this on the stove or over the camp fire coals like Ol’ Cookie (the ranch cook) does here on the Double E spread.



