
Marcia’s Potato Soup 
 
2 pounds potatoes, chopped into bite-size pieces 

2 cups celery, diced 

1 onion, diced 

4 tablespoons of butter 

2 cloves garlic, minced 

1 cup milk 

Salt and pepper to taste 

 

Melt butter over medium heat in soup pot.  Sauté 

potatoes, celery, onion, and garlic until onions soften.  

Add enough boiling water to barely cover vegetables.  

Turn down to low and simmer, covered, until potatoes 

are tender, about 30 minutes.  Add milk, salt, and pepper 

to taste.  Mash for a thicker consistency if you wish. 

 

Recipe from Marcia Hammerbeck 

 


