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Introduction

Crockpot Creamy Potato Hamburger Soup is a wonderful dish that perfectly embodies
comfort food. This creamy soup is easy to prepare and provides a heartwarming taste that is
perfect for chilly days. With tender chunks of potatoes, savory hamburger, and a rich broth,
this recipe is sure to delight your family and friends. Utilizing a slow cooker allows the
flavors to meld beautifully, making it a perfect meal to prepare ahead of time.

In this article, we will explore the detailed ingredients, preparation and cooking times, and
step-by-step instructions to create a delicious Crockpot Creamy Potato Hamburger Soup.
We will also provide notes on variations, cooking techniques, FAQs, and suggestions for
pairing or serving this delightful dish.

Detailed Ingredients

Ground Beef
The foundation of your soup, ground beef offers a hearty flavor and a satisfying protein
boost.

Potatoes
Choosing starchy potatoes, such as russets or Yukon golds, ensures a creamy texture as
they cook down in the soup.

Onion
Diced onion adds sweetness and depth, enhancing the overall flavor of the dish.

Carrots
Adding chopped carrots brings a slight sweetness and a pop of color to the soup, making it
more nutritious.

Celery
Chopped celery contributes a wonderful crunch and aromatic quality.

Garlic
Minced garlic imparts a warm, savory note that rounds out the flavor profile.

Beef Broth
Rich beef broth is essential for a deep and comforting base in the soup.

www.savorydisovery.com



WT
@W Crockpot Creamy Potato Hamburger Soup | 2
DISCOVERY

Cream Cheese
Cream cheese adds the signature creaminess that makes this soup oh-so-cozy and delicious.

Milk
Milk thins out the broth slightly and adds an extra layer of creaminess.

Seasonings
Salt, pepper, and your favorite herbs season the soup perfectly, enhancing the natural
flavors of the ingredients.

Cheddar Cheese
Shredded cheddar cheese serves as a tasty garnish, providing an extra layer of flavor and
richness.

Prep Time

The prep time for this delectable soup is minimal, allowing you to easily prepare it for a
busy day. You can expect to spend around 15 to 20 minutes gathering and chopping
ingredients and browning the ground beef.

Cook Time, Total Time, Yield

Cook time for the Crockpot Creamy Potato Hamburger Soup is approximately 6 to 8 hours
on low or 3 to 4 hours on high, depending on your preference and how quickly you want the
flavors to develop. This means you can set it and forget it while you go about your day.

The total time, including preparation and cooking, generally ranges from 6 hours and 15
minutes to 8 hours and 20 minutes.

This recipe yields approximately 6 to 8 servings, making it an excellent choice for family
meals or gatherings.

Detailed Directions and Instructions

Step 1: Brown the Ground Beef

In a large skillet over medium heat, add the ground beef. Cook until browned, breaking it up
as it cooks. This browning step not only enhances the flavor but also helps drain some of the
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excess fat. Drain and set aside.
Step 2: Prepare the Vegetables

While the meat is cooking, wash, peel, and chop the potatoes, carrots, celery, and onions.
Make sure to cut them into even, bite-sized pieces for uniform cooking.

Step 3: Combine Ingredients in the Crockpot

In your slow cooker, combine the browned ground beef with the chopped vegetables. Pour
in the beef broth and add minced garlic, salt, and pepper. Stir gently to ensure even
distribution of the ingredients.

Step 4: Add Dairy Ingredients

Place the cream cheese and milk into the crockpot. It’s a good idea to cut the cream cheese
into smaller cubes to help it dissolve more easily as the soup cooks.

Step 5: Cook the Soup

Cover the slow cooker with its lid and set it to cook on low for 6 to 8 hours or high for 3 to 4
hours. Stir occasionally if possible, but it’s not necessary.

Step 6: Final Touches

Once the cooking time is complete, check the potatoes for tenderness. If they are soft
enough, use a potato masher to mash a few pieces of potatoes directly in the soup for a
thicker texture.

Step 7: Add Cheese

Stir in the shredded cheddar cheese until it melts into the soup, adding richness and depth
to the dish.

Step 8: Serve and Enjoy

Ladle the soup into bowls, garnish with additional shredded cheddar cheese, and serve with
crusty bread or crackers for a complete meal.
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Notes

Substitutions

Feel free to customize this recipe by substituting ground turkey or chicken for the beef. You
can also swap the vegetables based on availability or preference, such as using corn or
green beans.

Make it Spicy

If you like a bit of heat, consider adding a teaspoon of red pepper flakes or diced jalapenos
during the cooking process.

Cook Techniques

Slow Cooking

Slow cooking allows for deeper flavor development as the ingredients meld together over
time. It also helps to keep the potatoes creamy without them disintegrating in the process.

Browning the Meat

Browning the meat before adding it to the slow cooker provides a richer flavor and helps to
release some fat, ensuring your soup is not overly greasy.

FAQ

Can I make this soup in advance?

Yes, this soup can be prepared a day in advance. Store it in an airtight container and reheat
on the stove or in the microwave when ready to serve.

Can you freeze leftover soup?

Absolutely! Allow it to cool completely before transferring it to freezer-safe containers. It
can be stored for up to three months. Thaw in the refrigerator before reheating.
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Is it necessary to peel the potatoes?

Peeling the potatoes is not mandatory. If you enjoy the additional texture and nutrients,
leaving the skins on can add a rustic feel to the soup.

What can I serve with this soup?

This soup pairs beautifully with crusty bread, garlic bread, or a simple side salad for a well-
rounded meal.

Conclusion

Crockpot Creamy Potato Hamburger Soup stands as a quintessential dish for anyone
seeking comfort and nourishment. Its straightforward preparation and hearty ingredients
make it accessible and appealing for cooks of all experience levels. The slow cooker
simplifies the process, allowing you to create a meal that fills both the stomach and the soul
with warmth and comfort. You will find that this soup not only satisfies your hunger but also
welcomes you home with its inviting aroma.

More Recipes Suggestions and Combination

Cheesy Broccoli Soup

Another creamy soup option that can easily be made in your crockpot, offering a rich blend
of cheese and fresh broccoli.

Chicken Noodle Soup

A classic remedy for colds, known for its feel-good qualities. This recipe is a great way to
utilize leftover chicken.

Incredible Chili

For a heartier option, a pot of chili can be just as comforting and is perfect for those who
like a bit of spice.

Stuffed Pepper Soup

Combining the flavors of stuffed peppers into a warm soup, perfect for a filling yet simple
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meal.
Vegetable Minestrone Soup

A healthy option bursting with vegetables and beans, ideal for a lighter dinner that still
packs a nutritious punch.

Exploring comforting soup recipes can bring more warmth to your kitchen and make
mealtime a little more special. Enjoy trying out these recipes alongside your hearty
Crockpot Creamy Potato Hamburger Soup!
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