Broccoli Cheese Soup

Yield Appx. 
3
qts

Ingredients

Bunches Fresh Broccoli





3

Vegetable stock or (cold Water)



2½ Quarts

Medium Onion, diced





1

Bauquet Garni






1

Clarified butter






6 oz

Flour








as needed

Heavy Cream






2 cups

Cheddar cheese, grated





1½ cup

Salt & white pepper





TT

Sherry







2 oz

Method

1. Trim the florets off the broccoli and set aside.

2. Rough chop the broccoli stems and put them in a sauce pot with the cold water and bouquet garni and simmer until broccoli flavor is released (@ ½ an hour).
3. Add most of the florets & cook until tender.  Pure (let cook a little while longer if you do not have a good broccoli flavor.
4. In sauce pot, sweat onions in clarified butter.  Add enough flour to absorb all the oil and cook for two to three minutes.  Add warm heavy cream (wishking vigorously)
5. Add broccoli stock and cook on a low simmer for 20 minutes.  Strain threw a fine chinois.
6. Bring soup back to a low simmer and add shredded cheese.  Once cheese is thoroughly melted, adjust the seasonings with sherry, salt & white pepper.
7. Blanch & shock reserved broccoli florets.
8. Serve in a warm bowl and garnish with (reheated) blanched broccoli florets.
