Ellen’s Dad’s Potato Soup

Ingredients: One large onion, 6 large Potatoes, butter, salt, pepper, garlic. Noodles three cup flour, three
eggs, three tsp salt, three tsp of oil, three tbs of water, milk

Directions: sauté a large onion in butter with salt, pepper and garlic. Peel six large potatoes boil until
fork goes through easily add onions. turn to low heat add four or five cups of milk let simmer for 30
minutes. Noodles 3 cups of flour in large bowl add 3 eggs, 3 tsp of salt, add3 tsp of oil, add 3 tbs of
water, mix with noodle hook and drop small pieces into the soup to cook for another 30 minutes server
with cheese for topping.



