Hearty Potato Soup
3 cups cubed potatoes
½ cup sliced celery

½ cup sliced carrots
½ cup diced onion
½ cup frozen peas 

½  tsp salt

½ tsp celery seed

¼ tsp pepper

¼ cup butter

1 clove minced garlic

¼ cup flour

4 cups milk 

1 cup shredded cheese

1 can whole kernel corn

1 cup cooked cubed ham

1 tbls minced fresh parsley

In a large pot, put potatoes, celery, carrots, onion, peas, salt, pepper and celery seed with water to cover and bring to a boil. Cover and simmer for 10 to 15 minutes. Remove from heat and set aside. Meanwhile, melt butter in a medium saucepan. Add the garlic and sauté for a few minutes.  
Using a whisk, blend in flour and add milk while stirring. Keep stirring as it begins to bubble and thicken. Stir in the grated cheese until it melts. Pour this into the large pot with the potatoes and gently stir to mix. Add the undrained corn, ham and parsley and cook for about 5 minutes more.
