POTATO CHEESE SOUP


6 cups chicken broth


5 medium Idaho potatoes - peeled and diced (smaller pieces cook faster)


1 fairly large onion - peeled and diced


Generous dash of Tabasco sauce

Cook over medium heat until rolling boil, reduce heat and cook covered until tender.  Remove from heat and add following:


1 Tbsp butter or margarine


2 cups grated Monterrey Jack Cheese (8 oz.)      Stirring until all is melted

Puree in blender or food processor.  Pour back into pan and add 1 ½  cups heated milk, or for richer taste use half and half cream.  Add salt and pepper to taste.  May sprinkle parsley or chives on top before serving.

