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 Broccoli Cheese Soup 
           

 
 

 
Ingredients Instructions 

1 Tablespoon butter 
 
1½ teaspoon instant 
minced onion 
 
3 Tablespoons flour 
 
⅛ teaspoon pepper 
 
¼ teaspoon celery salt 
 
2 cups 1% milk 
 
2 cups (8-ounces) low fat 
cheddar cheese, 
shredded 
 
1 cup chicken broth, low 
sodium 
 
1½ cups hot water 
 
1 cup broccoli, cooked 
and chopped 
 
⅛ teaspoon paprika 
 
 
 
Makes 6 servings 
 
 
 

1. Melt butter in a 3-quart 
saucepan over low heat. 

     Add onion and cook until 
           slightly browned.  

  
2. Stir in flour and 

seasonings. Add milk 
gradually, stirring 
constantly.  

 
3. Cook until thickened, 

stirring constantly. Add 
cheese and stir until     
melted. Remove from 
heat. 
 

4. Add chicken broth into 
cheese mixture, stir well, 
and then add broccoli.  

 
5. Heat thoroughly. Sprinkle 

with paprika. 

 

       
 
 
     32% calories from fat 
 
 
 
 
 
 
 
 
 

Source:  Cornell Cooperative Extension of Schoharie County.                                       October 2009 


