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Ham & Tater Soup Keto Style 
(Pressure Cooker Soup) 

 

From Kuntry Keto 
 

One of my favorite soups while growing up was Ham and Tater. After Christmas I 
had some left over ham and I didn't want it to go to waste. So I Ketofied the 
southern tradition replacing the potatoes with radishes. After all, radishes taste 
just like taters! I come up with an amazing soup for the soul!  
 
Ingredients: 
1 tbsp Olive Oil 
2 tbsp Kerrygold unsalted 
1/2 small Vidalia Onion 
3 stalks Celery diced 
3 cloves minced Garlic 
2 Bay Leaves 
1/4 tsp Ground Nutmeg 
1/2 tsp Dried Thyme Leaves 
3 cups Chicken Bone Broth 
2 cups Ham diced 
2 cups sliced Radishes 
1/2 cup Heavy Whipping Cream 
1 cup Sharp Cheddar Cheese shredded 
1/2 cup Sour Cream 
Green Onions for garnish (optional) 
 
1. Use the saute function on pressure cooker and add oil and butter.  
2. When melted add onion and celery and cook until vegetables are tender. 
3. Add minced garlic and saute for one minute. Stir constantly.  
4. Add bay leaf, nutmeg, thyme, and stir 
5. Pour in broth and stir 
6. Cancel Saute function and pour in the ham and radishes. 
7. Place lid on pot and seal the steam release knob. 
8. Select soup and set timer to 10 minutes. 
9. After cooking cycle is finished, let pot go into natural release (warm mode) for 
20 minutes. Quick release remaining pressure. 
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10. Remove lid and stir in heavy whipping cream, sour cream and cheese. 
11. Garnish with green onion (optional) 
 
Recipe makes 10 cups 
Macros for 1 serving ( 1 cup )  
3 g Net Carbs 12 g Protein 
16 g Fat 209 Calories 
 
**Remember Macros can change depending on the ingredients you use. The 
macros posted are strictly based on the ingredients I used creating recipe.  
 


