Houlihan’s Famous Baked Potato Soup
5 cups potatoes, skin left on and diced into ½’ pieces

½ cup butter

2 cups yellow onions diced

¼ cup flour

5 cups warm water

¼ cup chicken base

1 cup potato flakes

pinch of salt

1 teaspoon dried basil

½ teaspoon Tabasco sauce

1 cup heavy cream

1 cup milk

Optional:

Shredded cheddar cheese

Cooked, crumbled bacon

Dave’s Note / variations:

If serving to people who are not fans of onions I puree the onions before adding them.  I also use a Braun hand mixer to partially puree the soup when done since we like it more pureed than chunky. 

Instructions:

Steam the potatoes over boiling water, covered for 20 minutes until easy to pierce with folk, set aside

In a large saucepan, melt the butter.  Add the onions and sauté on low heat for 10 minutes until the onions are transparent (don’t allow the onions to brown)  Add the flour and cook 4-5 minutes stirring well until the flour is absorbed

In a separate bowl combine the water, chicken base, potato flakes, salt, basil and Tabasco.  Add to the onion mixture stirring constantly so no lumps form.  Cook on high heat until the potato flakes dissolve.  Add the milk and cream stirring until smooth and lightly thickened.  Reduce heat and simmer for 15 minutes, do not boil. 

Add the steamed potatoes and stir to combine.  Heat through and serve.  Serve with shredded cheddar and crumbled bacon if desired.
