Check out www.soupsofine.com for delicious homemade soup recipes…

4 cups chicken stock
1/4 cup cornstarch
3-4 Russet potatoes, peeled and cut into 1/2-inch cubes (about 2-1/2 cups)
1 bottle gluten-free beer, 12 ounces (gluten-free is optional)
2 cloves garlic, peeled and minced
1 medium onion, peeled and chopped
2 large carrots, peeled and chopped
1/4 cup melted butter
1/4 teaspoon cayenne pepper
4 ounces cream cheese
3 cups sharp Cheddar cheese, shredded
1/2 teaspoon liquid smoke (Colgin is gluten-free)
Garnish:
1/2 cup sharp Cheddar cheese, shredded
6 slices crispy bacon, crumbled
Leaves from 2-3 sprigs of fresh thyme

1. Add and whisk: Add chicken stock and cornstarch to a slow cooker and
whisk until mixture is smooth.
2. Add: Add cubed potatoes and beer.
3. Add: Add minced garlic, chopped onion, sliced carrots, melted butter, and
cayenne pepper
4. Stir: Stir to combine.
5. Cook: Set slow cooker on LOW and cook for 6-8 hours. (If setting on high,
cook for 3-4 hours.)
6. Add: Add cream cheese. If you have time, let both the cream cheese and the
Cheddar cheese reach room temperature before adding. This will help them melt
more quickly.
7. Cook: Cook on low another 15-20 minutes.
8. Prep: While waiting for the cream cheese to thoroughly meld with the other
ingredients, cook 6 slices of bacon until crispy. Then place the cooked slices on
a sheet or two of paper towel to drain.
9. Stir in: Stir in 3 cups of shredded Cheddar cheese. Put the lid back on the
slow cooker and wait about 5 minutes before serving.
10. Garnish: Ladle soup into bowls and garnish with extra shredded cheese,
bacon crumbles, and leaves of fresh thyme. (Hold thickest end of thyme sprig
between thumb and index finger. With your other thumb and index finger,
lightly grasp a little higher on the twig and slide your fingers toward the thin
end. The leaves will easily release and so will some of its fragrance.)

https://www.soupsofine.com/

