
Dairy Recipes
Potato Soup and Grilled Cheese  
2 large boiling potatoes 
1 tsp. salt !
Thin white sauce:   2 T. butter 
   2 T. flour 
   2 cups milk 
   ½ tsp. salt 
   Pepper;  optional 
   
Sandwiches:  4 slices white bread 
   Butter 
   4 slices American cheese !
Peel and dice two large potatoes. Cover with water;  add 1 tsp. salt;  bring to a boil.  The 
smaller you make the pieces, the more quickly they will cook.  Potatoes cut in ½” cubes 
will cook in 12-15 minutes of boiling time. Putting a lid on slightly ajar will shorten the 
cooking time.  Cook until ‘fork tender’. Drain thoroughly.  Mash.  (some people prefer 
some cubes of potato in their soup, it is acceptable to mash only part of the potatoes;  
mashing at least ½ of the potatoes thickens the soup) !
Prepare 2 cups of thin white sauce.  Do this by melting 2 T. butter in a skillet or 
saucepan.  Stir in 2 T. flour.  Cook. This is a ‘roux’.  Add 2 cups of milk, all at once, and 
½ tsp. salt.  Add black or red pepper, as desired.  Thin with additional milk, if necessary.  
Season as desired.  Sauce will thicken if allowed to sit, and may become too thick. Pour 
the white sauce over the mashed potatoes. Ladle into cups or bowls;  garnish with 
croutons or grated cheese.  !
To prepare the sandwiches, very lightly spread the surfaces of 4 pieces of bread with 
butter, using care to butter all the way to the edges.  Using 2 slices of cheese per 
sandwich, break the cheese slices and lay them on two pieces of the bread to cover 
them all the way to the edge. Use the remaining two slices of bread as toppers.  Now 
lightly spread the top of the two sandwiches with margarine.  Place the two sandwiches, 
margarine side down, onto a griddle or skillet.  While on the griddle, butter the remaining 
sides of the two sandwiches.  Brown both sides of the sandwich. Do NOT pat the 
sandwiches;  avoid turning more than once. Keep the heat low, so cheese melts before 
the bread gets too brown (or use a lid to trap the heat and speed melting).  
Cut sandwiches diagonally to serve. !!!!!!!!



Dairy Recipes
!
Chile Con Queso Cheese Dip!
1/2 of onion, chopped  !
1 green bell pepper, chopped!
3 tablespoons butter !
1 can diced tomatoes (about 15 ounces) !
1 teaspoon chili powder !
8 ounces shredded Cheddar, American, or Velveeta cheese!
1/2 pound ground beef, cooked (optional) !
Tortilla, taco, or corn chips !
!
Sauté onion and green peppers in butter until tender. Add tomatoes and chili powder. 
Simmer for 10 minutes; add cheese. Continue cooking over low heat until cheese is 
melted (if using a natural cheese, it is imperative that the temperature be kept VERY 
low). Keep chili con queso warm on the stove (cover and turn heat off). Serve chili con 
queso dip with chips.


