Cream of Broccoli Soup

8 oz. 


Fresh Broccoli

3 oz. 


Onions medium dice

1  qts.

Stock (chicken or turkey)

1 1/2 oz. 


Butter

1 1/2 oz. 


Flour

9 oz. 

Milk

6 oz


Shredded cheese

1. Chop broccoli and onions and add to stock on stove. Simmer until both are soft.

2. At the same time you are cooking your vegetables in another pan melt the butter and add the flour to make a roux. 

3. When your vegetables are cooked strain them out and add your liquid stock to your roux stirring at the same time.

4. Puree your vegetables and them add back to the veloute  that you just created.

5. Add the milk and the cheese and heat through and 

season to taste with salt and pepper.
