Broccoli and Cheese Soup
Ingredients

2 bunches broccoli

1/2 cup all purpose flour
1 1/2 Ibs Velveeta cheese
1 Ib real butter

1 pint half & half

1 can chicken broth

Directions

Chop broccoli and cook; drain and set aside. Cut cheese into small pieces and set aside. In a pot melt butter over
medium heat, add flour & stir out all lumps. Add chicken broth, half & half, & cheese. Cook until smooth, stirring
often. Drop heat to low and add cooked broccoli. The longer you cook it the thicker it will get. Serve when ready.
Makes about 1/2 gallon.



