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Cream of Broccoli Soup

Matie Abead
Mix this tasty soup with
shredded leftover chicken.
Place in a casserole and bake
in a 350°F oven for
30 minutes for a winning

Instead of se
in souf) bowls,
laxdle this vich soup
it individual,

hollowed-oul loaves

INGREDIENTS

1 cups chicken broth

1 (10¥%i-ounce) can
cream of celery soup

1 (10-ounce) package

frozen chopped
broccoli
Y2 cup butter or
margarine
1 medium onion,
chopped
Y4 cup all-purpose flour
2 cups milk
/2 teaspoon sait
If2 teaspoon pepper
V4 cup shredded
Cheddar cheese

SERVES 6

CODKN

« Cornstarch may be
used instead of flour to
quickly thicken soups.
Use % cup cornstarch
to equal Y1 cup flour in
this recipe.

If you don’t have
cornstarch on hand,
just mix an additional
¥ tablespoon flour into
the skillet in step 3.

chicken entrée.

7 Mix broth and soup in

1 a large saucepan.
Bring to a boil over
medium-high heat. Add
broccoli; return to a boil
and reduce heat, Simmer,
covered, for 5 minutes or

until broccoli is tender.

> Gradually stir milk
Y into skillet. Cook,
stirring continually,
until thickened, about
5 minutes. Add salt and
pepper; mix well.

of crusty bredad.

= medium skillet over
medium heat; add onion.
Sauté until tender, about
5 minutes. Add flour.
Cook for 1 minute longer.

4 Stir milk mixture
“I into broccoli mixture.
Simmer over low heat,
stirring frequently, for
about 10 minutes. Ladle
soup into a scrving bowl.
Top with Cheddar.




