CAJUN POTATO SOUP
2 
tablespoons olive oil

1 
medium yellow onion, small diced (about 1½ cups)

1 
medium green bell pepper, small diced (about 1 cup)

1 
medium red bell pepper, small diced (about 1 ¼ cups)

1 
medium jalapeño pepper, small diced (remove seeds before dicing if less spicy heat is if 
desired, about ¼ cup)

3 
cloves garlic, minced

1¼ 
teaspoons Old Bay or Cajun seasoning with salt

1 
teaspoon smoked paprika

¼ 
teaspoon freshly ground black pepper, plus more as needed

12 
ounces andouille sausage, halved lengthwise, then thinly sliced crosswise

1 
pound Yukon gold potatoes (3 medium), small dice (about 2 ¾ cups)

1 
(32-ounce) carton low-sodium chicken broth (4 cups)

¾ 
cup heavy cream


Salt


Finely chopped fresh chives, for garnish (optional)

Heat 2 tablespoons olive oil in a Dutch oven or medium pot over medium heat until shimmering. Add 1 small diced medium yellow onion, 1 small diced medium green bell pepper, 1 small diced medium red bell pepper, and 1 small diced medium jalapeño. Cook until softened, 4 to 5 minutes. Stir in 3 minced garlic cloves and cook until fragrant, about 30 seconds.
Stir in 1¼ teaspoons Old Bay seasoning, 1 teaspoon smoked paprika, and ¼ teaspoon black pepper. Stir in 12 ounces sliced andouille sausage and 1 pound small diced Yukon gold potatoes. Cook, stirring often, until the potatoes go from translucent to opaque, 2 to 3 minutes.
Stir in 1 (32-ounce) low-sodium chicken broth and bring to a simmer. Simmer, reducing the heat as needed, until potatoes are tender, 15 to 17 minutes.
Turn off the heat. Stir in ¾ cup heavy cream. Taste and season with salt and black pepper as needed. Garnish with finely chopped fresh chives if desired.
RECIPE NOTES

Substitutions: Yellow bell pepper can be substituted for green bell pepper; the soup may be slightly sweeter.
Storage: Leftovers can be refrigerated in an airtight container for up to 3 days or frozen for up to 2 months. Reheat in the microwave or over low heat.
SERVES: 4 to 5

MAKES: Makes 8 ½ cups Janette Zepeda

Ilove to celebrate soup season. When I lived in the Bay Area, I became a huge fan of the sourdough bread bowls at Fisherman’s Wharf — to my younger self, those bread bowls were the ultimate soup vessel. When the opportunity came to develop this Cajun potato soup recipe, I wanted it to be worthy of one of those delightful vessels (I mean, sourdough and soup just go together). This Cajun potato soup is absolutely perfect — rich, creamy, and hearty enough to scoop into a warm, crusty bread bowl (or any bowl!). It brings together so many wonderful flavors that make you feel instantly cozy and comforted. 
The combination of ingredients is what makes this soup so unforgettable. The smoky andouille sausage, colorful sweet peppers, and tender Yukon Gold potatoes mingle with the creamy broth to create a bowl that’s incredibly filling without being too heavy. Heavy cream gives the soup a luxurious richness that almost makes it feel like a chowder, and the unpeeled potatoes cook down just enough to almost dissolve into the broth, adding an incredible texture — each spoonful velvety and satisfying. The Cajun spices add warmth and depth that my whole family loves, which makes it the perfect soup for chilly fall nights, although it’s comforting enough to enjoy any time of year. Whether you’re enjoying it with family or indulging in a cozy night in, this Cajun potato soup is a celebration of flavor, warmth, and everything that makes soup season worth celebrating.
Why You’ll Love It

It’s delightfully rich. Smoky sausage, Cajun spices, and creamy potatoes create a comforting crave-worthy soup.
It’s hearty and filling. Packed with simple ingredients like potatoes, sausage, and peppers, it’s a satisfying meal that won’t leave you feeling hungry. 
