Broccoli and cheese soup:

Milk




16 oz

Half and Half



16 oz

Margarine



1 stick

Flour




1.5 cup




Broccoli frozen


1 #

Yellow onions



1/2 cup

Cheddar cheese shredded

8 oz

Chicken Base



2 oz or 2 bouillon cubes

Salt




1/4 tsp

Black Pepper



1/2 tsp

Procedure:


In stock pot add margarine, onions and broccoli and cook on med heat until broccoli and onions are tender, approx. 8-10 minutes. Add flour and cook for an additional 2 minutes. 

Add Milk and Half and Half and bring to simmer. Add chicken base, salt and pepper and cook for 5 minutes.

When Soup looks slightly thickened remove from stove, then add cheese and gently stir in until melted.

