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Baked Potato Soup
From the Kitchen of Jan Dake Serves 10

Taste of Home
2008

4 large baking •	

potatoes
2/3 cup butter or •	

margarine
2/3 cup all purpose •	

flour
6 cups milk•	

1/4 tsp salt•	

1/2 tsp pepper•	

4 green onions, •	

chopped and divided
2 cups cheddar •	

cheese, divided
8 ounces sour cream•	

12 slices bacon, •	

cooked and crumbled

Bake potatoes at 400 degrees for 1 hour, then cool. Cut 
potatoes in half lengthwise, then scoop out pulp.

Melt butter in a heavy saucepan over low heat; add flour, 
stirring until smooth. Cook 1 minute, stirring constantly. 
Gradually add 6 cups milk; cook over medium heat, stirring 
constantly, until mixture is thickened and bubbly.

Add potato pulp, salt, pepper, 2 Tbsp green onions, 1/2 cup 
bacon, and 1 cup cheese. Cook until thoroughly heated, 
stir in sour cream. Add extra milk if necessary for desired 
thickness. 

Garnish with remaining bacon, cheese, and green onions.



-5-

Autumn Curried Squash Bisque
From the Kitchen of Cathy Ritter	 Serves: varies

Taste of Home
2008

2-3 medium autumn •	

squash (combine 
butternut, delicata, 
acorn, etc.)
1 medium onion•	

2 cloves garlic•	

2 tsp curry powder•	

salt to taste•	

pepper to taste•	

1 tsp nutmeg•	

cream or whole milk•	

veggie/chicken broth•	

grated apple, for •	

garnish
croutons, for garnish•	

Cook squash; scrape/remove from skins and then smash 
until smooth (you can also use frozen cubed squash and 
cook until tender). 

Saute onion and garlic in butter. Combine squash, onion, 
garlic, and seasonings in large pot; add some broth to slightly 
dilute. 

Puree until smooth and then put back in pot to heat. Mix 
a bit of flour into cream or milk. Add to squash mixture to 
thicken; heat gently.

Garnish with grated apple and/or croutons.
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Green Chicken Chili
From the Kitchen of Pamela Victoreen Serves 8

Taste of Home
2008

1 lb cooked, chopped •	

chicken
1 large yellow onion, •	

chopped
1-2 cups roasted, •	

chopped green chilies 
(pick your heat)
2 Tbsp oil or butter•	

2 Tbsp minced garlic•	

2 (16 oz) cans hominy •	

(white, yellow or both)
1 (46 oz) can chicken •	

or vegetable broth
salt to taste•	

pepper to taste•	

Saute onion in butter or oil until softened. Add all remaining 
ingredients and bring to a boil. Simmer over low heat at 
least one hour, but longer is better. Thin with broth or water 
if needed. 

Serve with tortillas, grated cheese, corn bread, etc.
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Our Family’s Favorite Chili
From the Kitchen of Cindy Demming Serves 12

Taste of Home
2008

2 lbs hamburger•	

1 large onion•	

1 large green pepper•	

1 green chili•	

2 (16 oz) cans stewed •	

tomatoes
1 jalapeno pepper•	

1 (10 oz) can kidney beans•	

2 (10 oz) cans chili beans•	

3 cloves garlic•	

1/2 Tbsp cumin•	

1 Tbsp basil•	

1/2 tsp oregano•	

chili powder, to taste•	

1 large can tomato juice•	

Shredded cheddar cheese•	

Cook the hamburger in a large kettle along with the 
onion, green pepper, green chili, garlic, and jalapeno 
pepper. Drain the fat. 

Add the following seasonings: cumin, basil, and 
oregano. Stir into hamburger mixture. Add the stewed 
tomatoes, kidney beans, and chili beans. Stir into 
hamburger mixture. Lastly, add the tomato juice and 
chili powder to your tasting. 

Simmer for at least 45 minutes. Sprinkle with 
shredded cheddar cheese on the top and serve.
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Spicy Chicken Soup
From the Kitchen of Carla Clark Serves 6
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2008

3 medium boneless •	

skinless chicken 
breasts
3 cups chicken broth•	

1 tsp chili powder•	

15 oz can black beans•	

30 oz corn with •	

peppers
24 oz salsa•	

1 tsp oregano•	

1 tsp pepper•	

1/8 tsp cayenne •	

pepper

Cook chicken and cube. In a sauce pan add all ingredients 
and simmer for 30 minutes. 

Optional: To serve, you can cook white rice and add it to 
the bottom of a bowl and pour the soup over it. Top with 
shredded cheese.
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Taco Soup
From the Kitchen of Tak Sorci
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1 lb ground chuck•	

1 large onion, chopped•	

3 cans Mexican-style chili •	

beans (do not drain)
1 (15.25 oz) can whole •	

kernel corn (do not drain)
1 (15 oz) can tomato sauce•	

1 (14.5 oz) can whole •	

tomatoes, chopped
1 (4 oz) can chopped green •	

chilies
1 envelope taco seasoning •	

mix
1 envelope ranch style •	

dressing mix
1-1/2 cup water•	

Cook beef and onions; drain. Stir remaining 
ingredients into beef and onion mixture. Bring to a 
boil. Reduce heat and simmer uncovered 15 minutes, 
stirring occasionally. 

Serve with any of the suggested toppings:
	 Corn chips
	 Lettuce
	 Tomatoes
	 Sour Cream
	 Cheese
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Cincinnati Chili
From the Kitchen of Joyce Fontana Serves 6-8
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1 Tbsp olive oil•	
2 lbs lean ground beef•	
2 medium onions, finely •	
chopped
2 cloves garlic, minced•	
4 cups water•	
1-1/2 Tbsp beef base•	
1 (15 oz) can tomato sauce•	
1 tsp allspice•	
3 Tbsp chili powder•	
1/4 tsp cayenne pepper•	
1 tsp ground cumin•	
1 tsp all purpose flour•	
2 Tbsp water•	
1 bay leaf•	
1/4 tsp ground cloves•	
2 Tbsp cider vinegar•	
1-1/2 tsp baking cocoa•	
1/2 tsp vegetable oil•	
1 tsp salt, adjust to taste•	
freshly ground pepper, to taste•	

In large cooking pot, saute onions and garlic 
in olive oil until the onion is softened. Remove 
mixture from pot and hold. Add beef to pot, cook, 
and drain. Return onion and garlic to pot and add 
4 cups water, beef base, tomato sauce, and allspice. 
Cook over low heat 30 minutes.

In a small bowl, make a thin paste using chili 
powder, cayenne pepper, cumin, flour, and 2 Tbsp 
water (add more water to achieve thin paste 
consistency as needed). Add to the beef mixture in 
the pot and mix well. To the beef mixture add bay 
leaf, ground cloves, cider vinegar, salt, and pepper. 
Mix baking cocoa with vegetable oil and add to 
pot. Bring to a boil.

Reduce heat, cover, and simmer 2 hours, stirring 
occasionally. Add more water if the chili thickens. 

To serve, ladle beef mixture over cooked spaghetti 
pasta. Offer toppings such as oyster crackers, 
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Three Bean Chili
From the Kitchen of Bobbi Faber
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1 lb hamburger•	

1 can red beans•	

1 can pork and beans•	

1 can butter beans•	

2/3 cup brown sugar•	

1/2 cup ketchup•	

1/2 cup BBQ sauce•	

1 Tbsp white vinegar•	

1 Tbsp Worcestershire •	

sauce

Brown hamburger; drain. Put in crock pot. Drain beans and 
add to crock pot along with remaining ingredients. Simmer 
on low until well heated.
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Hearty Chicken Soup
From the Kitchen of Dianne Lloyd
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3 chicken breast •	

halves (bone-in)
6 chicken bullion •	

cubes
1 box chicken broth•	

3 carrots, peeled and •	

cut
6 ribs of celery, sliced•	

4 potatoes, peeled and •	

cut
1 large onion•	

1 lb corn, frozen•	

salt to taste•	

pepper to taste•	

parsley to taste•	

cayenne to taste•	

Wash chicken breast halves. Boil in salted and peppered 
water with chicken bullion cubes 30 minutes or until done. 
Skin chicken, de-bone, and cut into cubes. 

Strain broth. Add chicken broth, chicken, carrots, celery, 
potatoes, onion, and frozen corn. Season with salt, pepper, 
parsley, and cayenne pepper. Simmer until vegetables are 
tender and serve.
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Hearty Potato Soup
From the Kitchen of Mr. & Mrs. Douglas Serves 8
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6 bacon strips, diced•	

3 cups cubed and peeled •	

potatoes
1 (14.5 oz) can chicken •	

broth
1 small carrot, grated•	

1/2 cup chopped onion•	

1/2 tsp celery seed•	

1/2 tsp salt•	

1/2 tsp pepper•	

3 Tbsp all purpose flour•	

3-1/2 cups half & half•	

8 oz processed cheese •	

(Velveeta) cubed
2 green onions, thinly •	

sliced

Fry bacon until crisp; drain. In a large saucepan, add 
potatoes, broth, carrots, onions, celery seed, salt, and 
pepper. Cover and simmer until potatoes are tender.

Combine flour and half & half until smooth; add to soup. 
Bring to a boil; keep at boil and stir for 2 minutes. Add 
cheese; stir until cheese is melted and soup is heated 
through. Garnish with green onions and bacon. 
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Jee Jee’s White Chili
From the Kitchen of Colleen Deros Serves 6-8
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1 lb ground turkey•	

2 cooked boneless chicken •	

breasts, chopped into pieces
1 medium onion•	

24 oz chicken broth•	

1 (4 oz) can green chilies •	

(mild)
1 block Monterey pepper jack •	

cheese, shredded
1 container “Lite” sour cream•	

1 can cream of chicken soup•	

1 tsp cumin•	

1 tsp chili powder•	

1 tsp cinnamon•	

2 cans Great Northern beans•	

Make everything in one pot! Cook ground turkey in 
stew pot with 1-2 tsp of oil until done. Add chopped 
onion and saute for approximately 5 minutes. Add 
chicken broth, cumin, and cinnamon. Stir in sour 
cream and blend in. Add chopped chicken, green 
chilies, and pepper jack cheese. Cook on low for 
approximately 1/2 hour, stirring frequently. Turn 
heat down to warm; add beans. Make sure to add 
the beans last so they don’t fall apart. 




