Simple Broccoli Cream Soup

v
Lﬁﬂ 2 servings ® 15 minutes

INGREDIENTS

2 cups broccoli florets

1 small onion, chopped

1 medium potato, peeled and diced
2 cups chicken or vegetable broth
1 cup milk (or cream)

1tablespoon butter or olive oil

Salt and pepper to taste

DIRECTIONS

1.Wash the broccoli and cut it into small florets.

2.Peel and dice the potato.

3.Chop the onion.

4.In a medium saucepan, melt the butter (or heat the olive oil)
over medium heat.

5.Add the chopped onion and cook until soft, about 5 minutes.

6.Add the diced potato and broccoli florets.

7.Pour the broth into the saucepan. Bring to a boil, then simmer
until vegetables are tender, about 15 minutes.

8.Carefully transfer the mixture to a blender and blend until
smooth.

9.Return the soup to the saucepan. Stir in the milk and heat
gently. Season with salt and pepper.

10.Pour into bowls and optionally top with grated cheese.
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