Potato Bacon Soup

1/2 pack bacon cut into small pieces and fried
1 cup chopped onion

2 1/2 cup potatoes cubed

1 can cream of potato soup

1 cup of sour cream

2 cups milk

Salt & pepper to taste

Fry bacon pieces, then sauté onion with bacon for
2-3 minutes.

Drain extra grease off.

Boil potatoes in water but do not drain when done.

Add all other ingredients to the potatoes and water.
Gradually heat to a serving temperature.
Stir lots but do not boil.




