
Burrrroccoli Cheese Soup – www.forovenssake.com  
 
Ingredients: 

 ½ stick melted butter 

 ¼ c flour 

 2 c half and half 

 2 c chicken stock 

 2 small heads of broccoli 

 2 medium carrots 

 ¼ t onion powder 

 healthy pinch of salt 

 freshly ground pepper, to taste 

 3+ c grated cheddar cheese 
 

Instructions: 
1. In a large soup pot, melt butter and add flour.  Whisk together and cook 

a minute or two. 
2. Slowly add half and half, whisking constantly.  Allow it to heat through. 
3. Add chicken stock slowly, again whisking constantly. 
4. Simmer about 10 minutes, stirring every now and then. 
5. In the meantime, wash and peel the carrots.  Then, either grate or dice 

them. 
6. Wash the broccoli and cut the florets off the stems. 
7. Add carrots to the pot, and then cut the broccoli into smaller pieces over 

the pot.  (You could do this on a cutting board, but you’ll likely get tiny 
broccoli bits everywhere.) 

8. Add onion powder, salt, and pepper. 
9. Simmer over low heat for 20 minutes or so until veggies are tender. 
10. Use an immersion blender to smooth out the soup. – No biggie if you 

don’t have one, it will just be a chunkier soup. 
11. Over low heat, add cheese and stir until melted in. 
12. Garnish with more cheese if desired. 

 
Here are some ideas to get your “kid cook” involved with this recipe: 

 Have him measure out ingredients - the half and half, chicken stock, and 
cheese into a measuring cup. Talk about how much of each you need and 
what the different markings on the measuring cup mean. 

 He can help peel and grate the carrots.  Just be sure to talk to him about 
keeping his hands away from certain parts and take over when the carrot 
piece gets too small for him to handle near the grater. 

http://www.forovenssake.com/

