“Back at the Ranch” Cheeseburger Soup

Ingredients:
1 lb. lean ground beef 
4 tablespoons butter or margarine
1 small onion, diced (1/2 cup)
1 cup diced carrots (approx. 3 carrots)
3/4 cup diced celery (approx. 1-1 ½ large stalks)
3 medium red-skinned potatoes, cubed in ½” pieces 
1/4 cup all-purpose flour
3 cups chicken broth, divided
1 tablespoon chopped fresh parsley 
1 teaspoon dried basil flakes
1 package (3 tablespoons) of Hidden Valley Salad Dressing Mix 
1 cup milk
1/2 lb. American cheese, Velvetta processed cheese, or a mixture of both cheeses
6 oz. (3/4 cup) sour cream
Optional: Shredded cheddar cheese for serving

Instructions:

Brown the ground beef in a large saucepan or stock pot.  Remove the beef, drain, and set aside.  

Sautee the onion, carrots, celery, and potatoes in butter over medium heat until the vegetables are softened and the potatoes are beginning to soften.  

Pour about ½-3/4 cup of broth into a small bowl or cup. Stir in the flour until fully combined. Set it aside.  Add parsley, the rest of the broth, Hidden Valley Ranch dry mix and ground beef.  Simmer for 15-20 minutes, until vegetables are tender. Stir occasionally. When the vegetables are tender pour the flour and broth slurry into the soup, stirring immediately.  Cook until the mixture is thickened. 

(For make-ahead meals you can stop at this point.  Store the soup base in refrigerator or freezer.  When ready to serve, reheat and proceed with the rest of the instructions)

Reduce heat to low and add milk and cheese.  Do not boil.   Leave on stove just long enough to melt the cheese. Stir in sour cream just before serving.

Optional: Top with cheddar cheese and serve with dilly bread rolls.




Dilly Bread Cloverleaf Rolls
Yield: 8 rolls
Ingredients
 1 cup (8 ounces) small curd cottage cheese
¼ cup water
2 tablespoons sugar
1 tablespoon salted butter
1 tablespoon dried minced onion
2 teaspoons dried dill weed
1 large egg, room temperature
2 1/3 cups all-purpose flour
1 tablespoon instant or rapid-rise yeast
1 teaspoon salt
¼ teaspoon baking soda

Topping:
	Butter and garlic salt

Instructions
Combine cottage cheese, water, sugar, 1 tablespoon butter, and onion in 2-cup
liquid measuring cup. Microwave until mixture registers 110 degrees, about 30 to 45 seconds.  Whisk in egg until combined.

Using large mixing bowl, mix 1 cup flour, yeast, salt, and baking soda until combined.  
Add cottage cheese mixture and mix vigorously for about 1minute. Mix in remaining 1 cup flour until combined. Knead in the last 1/3 cup as needed for a soft dough. The dough is shaggier than typical yeast dough.

Coat the dough with olive or vegetable oil. Place in a large bowl, cover with plastic wrap 
and rest in a warm area until dough has doubled in size, about 45 minutes. While the dough is proofing, preheat the oven to 350 degrees. 

Stir dough to remove air bubbles. Divide dough into 8 pieces, about 3 oz. each.  Divide each portion into 3 smaller portions. Roll those smaller portions into balls and place the 3 balls side by side in the bottom of a non-stick muffin pan coated with oil or baking spray. Cover loosely with plastic and rest in a warm place until puffy, about 15-20 minutes.

Bake on the center rack at 350 degrees for 15 minutes until rolls are golden brown on top.
Brush rolls with butter and sprinkle with garlic salt. Cool on a wire rack. Enjoy!
