
Country Style Ham & Potato Soup
Smoky ham and hearty potatoes in a rich,  
creamy broth.

Ingredients for Country Style Ham & 
Potato Soup:

1 pound Farmer John Ham
1.5 pounds Idaho Red potatoes
1/2 cup diced carrot
1/2 cup diced celery
1/2 cup diced onion
3-4 cloves minced garlic
2 tsp Worcestershire Sauce
5-6 cups chicken broth/stock
3/4 cup sour cream
salt and pepper to taste

Notes: Makes about 8 cups soup; four entree servings. Serve over shredded cabbage, 
spinach or other greens for added color and nutrition. If available, the ham bone enhances the 
flavor of the soup tremendously. Allow ham bone to simmer in soup; discard before serving.

Directions for Country Style Ham & Potato Soup:

1) Cut or shred ham into bite-sized pieces.
2) Wash and partially peel potatoes. Cut into small, uniform cubes.
3) Heat two teaspoons oil in a large pot over medium heat.
4) Add diced carrot, celery and onion. Cook and stir just until tender, about ten minutes.
5) Add ham pieces and Worcestershire Sauce. Cook and stir until ham starts to brown.
6) Pour in one cup of broth and scrape any caramelized bits on the bottom of the pan.
7) Add minced garlic and cook a few minutes more.
8) Add diced potatoes and turn the heat up to high.
9) Add the remainder of the broth and bring to a gentle boil.
10) Cover and simmer over medium-low heat until potatoes are soft, about 20 minutes.
11) Stir in sour cream and dissolve. Taste and adjust seasoning. Cook 10 minutes more.
12) Serve piping hot. 

Share and Enjoy.
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