
Broccoli Cheese Soup 

Ingredients: 

1 small onion diced finely 

4tbs unsalted butter 

1/4 cup flour 

4 14.5 oz. cans chicken broth 

6 cups frozen broccoli florets  

1 1/2 cups half and half 

2 cups shredded cheddar cheese more if you like 

 

Begin the roux by melting butter over medium heat. Add onions and cook about 5 minutes or until 

tender. Add flour and cook; making a paste. Gradually whisk in chicken broth and bring to a boil. 

Chop broccoli into small pieces; adding to broth and cooking until tender. Add half and half and 

slowly stir in cheddar cheese. Cook over medium low heat until cheese is melted; stir frequently. 

There you have an easy to make broccoli cheese soup. Serve with croutons or crackers. 


