Potato Peel Soup – yum, yum, a bunco favorite!

4 large potatoes

4 T butter

2 T flour

1-1/2 quarts (6 cups) milk (can substitute heavy cream for up to 3 cups of milk)

Salt and pepper to taste

1 chicken bouillon cube

4 green onions, chopped

1 cup sour cream

2 cups crisp bacon bits (about 12 strips)

5 oz. grated cheddar cheese (or more, to your liking)

Bake potatoes. Melt butter in large pot. Slowly blend in flour with a wire whisk. Gradually add milk, whisking constantly. Add salt and pepper. Simmer over low heat. Cut potatoes with peels on. Save about half the peels. Chop peels and set aside. When milk is hot, whisk in potatoes. Add bouillon, green onions and peels. Whisk well. Add sour cream and bacon (reserve some bacon for topping). Heat through. Add cheese (reserve some for topping). Serve!

