
Broccoli Cheese Soup 
 

 
 
 
Ingredients 
2 oz. unsalted butter 
1 small white or yellow onion, diced 
1 head roasted garlic  

(Slice the garlic in half across the equator.  Place both halves cut side up in a piece of 
foil and drizzle with vegetable oil.  Wrap up in the foil, and roast at 350°F until soft and brown.  
Squeeze out the cloves) 
3 tbsp. flour 
1 qt. milk 
1 head of broccoli 
4 oz. of shredded cheese, (cheddar, fontina and gouda, or other good flavored melting cheese)  
Kosher salt and ground pepper to taste 
 
Procedure 

1. Bring a pot water to a boil.  Cut the flowerets off the broccoli in large pieces.  Slice the 
stems into small pieces.   Cut the flowerets into 1-2 inch pieces. Working in batches, 
blanch the broccoli until tender.  Remove from the boiling water and set aside.   

2. Set aside a few pieces of flowerets for garnishes. 
3.  In a 3 or 4 qt. nonreactive sauce pan, melt butter. Sauté the onions.  When tender, add the 

garlic.  Stir well.  When fragrant add the flour and stir well to create roux.  Stir while 
cooking for 1 minute.   



4. Carefully add the milk while whisking.  Simmer over low heat while whisking constantly 
until thick, about 2-3 minutes.  Add all the broccoli except the garnish pieces.  Cook for a 
few minutes until the broccoli is super tender.   

5. Puree the soup using a blender, food processor, or a stick blender.  (Remember, only fill 
the blender or food processor up to half when pureeing hot foods). 

6. If desired, push the purred soup through a fine meshed strainer. 
7. Put soup back in pot over low heat.  Add the cheese and stir continuously to keep it from 

sticking. 
8. Season to taste with salt and pepper.   
9. Add the reserved broccoli pieces. 
10. Serve piping hot 

 
Yields approximately 2 qts. of soup 
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