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Cream of Broccoli & Cheddar Cheese Soup
Nancy Couture - Chef Instructor, Sethany Bickford - Student & Heather Shugar - Student
Central Maine Community College
Auburn, Maine
4 Tbsp.
butter

½ lb.

broccoli
1/3 cup

diced onions

1/3 cup

diced celery
1

bay leaf
3 cups

chicken stock

1 dash

Tabasco sauce or a few grains of red pepper



Salt and pepper to taste

2 cups

milk

½ cup

light cream

5 oz.

sharp Cheddar cheese

Remove broccoli florets from the stalks, separating them in bite size pieces.  Simmer them in slightly salted water just enough to cover just until tender.  Drain and cool to stop the cooking process.  

Peel stalks and chop into small dice.  Melt butter and add chopped vegetables.  Cook until transparent.  Add 2 cups of stock, bay leaf, Tabasco, salt and pepper.  Simmer on low to medium heat until vegetables are very tender.  Cover pot to keep from losing liquid.

Remove from heat and puree vegetables with an immersion blender.  If using a food processor, strain the broth from the vegetables and set aside.  Puree the vegetables and stir back into reserved broth.

Heat the milk, cream and the remaining cup of stock.  When hot, add the shredded cheese and stir lightly until the cheese is melted.  Do no boil because it will cause the milk to separate and look curdled.  Add the cheese mixture to the soup base.  Stir until well blended.  Adjust and add the florets.  Serve with Wild Maine Blueberry Lemon Yogurt Bread (recipe on back.) Serves 8.
This recipe provides at least 20% of the daily value for calcium and may be modified for fat using lowfat or nonfat dairy products.
Wild Maine Blueberry Lemon Yogurt Bread
3 cups

all-purpose flour
1 tsp.

salt

1 tsp.

baking soda

1 tsp.

baking powder

1 cup

finely chopped blanched almonds

3 

eggs

1 cup

vegetable oil

1 ¾ cup
sugar

2 cups

lemon yogurt

1 cup

Maine wild blueberries 
Preheat oven to 325◦F. and prepare two 8 x 4 x 4 inch loaf pans.

Sift dry ingredients together.  Add blanched almonds and set aside.

Beat eggs in large mixing bowl.  Add oil and sugar to egg and cream well.

Stir in yogurt and blend well.

Combine all wet and dry ingredients together and beat thoroughly.

If using frozen berries, dust with flour, shaking off excess.  Fold berries gently into batter.  Pour into greased and floured pans or one large bundt pan.  Bake one hour.  Cool in pans for 10 minutes, then remove from pan and let cool completely on a wire rack.
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