Liz’s Broccoli Cheddar Soup

[bookmark: _GoBack]3 C broccoli in 3/8" dice
1/2 C butter
1 C chopped onion
1 tsp minced garlic
2 Tbsp flour
2 C half-and-half
3 C chicken broth
3/4 lb sharp cheddar cheese, grated
1/2 tsp nutmeg
3/4 tsp salt
1/2 tsp pepper
2 Tbsp dijon mustard
1/4 C dry sherry (optional)
 
1)  Blanch the broccoli in boiling salted water, refresh under cold
water, drain, and set aside
2)  Melt the butter in a large saucepan, add the onions, and saute
until tender and translucent.
3)  Add the garlic and saute 30 seconds.
4)  Add the flour and cook and stir 2 minutes
5)  Wisking hard, add the half-and-half and broth
6)  Bring the mixture to a boil
7)  Reduce to a simmer and stir in the cheese (set some aside for garnish)
8)  Add the seasonings, mustard, and sherry
9)  Lower the heat to be sure soup doesn't boil again ir it may curdle
10) Puree the broccoli w/ some liquid and stir in to the rest of the
soup and heat through
11) Garnish with additional cheddar
 
Variations:
Substitute cauliflower for broccoli and garnish the soup with bits of
red pepper and lots of minced parsley

