CREAMY BROCCOLI CHEESE SOUP (pANERA COPYCAT RECIPE)
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Who doesn’t love Panera’s wonderful Broccoli Cheese Soup?  

This is perfect on a cold winter night, served with crusty bread or savory crackers!
INGREDIENTS:

5 tablespoons butter 
½ medium chopped onion

2 garlic cloves, finely minced

¼ cup all-purpose flour

2 cups whole milk or half & half 
2 cups chicken stock

1 teaspoon chicken bouillon (I use Better Than Bouillon Organic Chicken Base)

3 cups fresh broccoli, chopped into bite-size pieces 

1 cup carrots (julienned or matchstick)

2 ounces cream cheese

2 cups (8 ounces) FRESHLY shredded sharp cheddar cheese

Salt and pepper, to taste

¼ teaspoon nutmeg
HOW I MAKE THIS:

1. In a large Dutch oven or soup pot, melt butter over medium heat.  Add onions and saute for 3 minutes.  Sprinkle flour over onions and cook, while stirring for 2 minutes. Add garlic and continue to cook for 1-2 minutes or until onions are soft.

2. Turn heat to low and add chicken broth, milk/half & half and chicken bouillon.  Stir in broccoli and carrots and bring soup to a simmer, stirring constantly.  Once it starts to thicken, continue to simmer lightly for one minute.  

3. Reduce heat to low, cover, and simmer for 20 minutes, stirring occasionally, or until broccoli and carrots are tender.

4. You can leave the soup chunky or remove pan from heat and blend with an immersion blender for a smoother soup.  [You could also do this in batches in a blender, but be careful – hot soup may cause the top on your blender to fly off and send hot soup flying!]

5. Return the pan to low heat and slowly stir in the cubed cream cheese.  Add the freshly shredded sharp cheddar cheese, a handful at a time, stirring or whisking constantly until melted. 

6. Add grated nutmeg; taste and season with salt and pepper.

7. Serve warm with additional shredded cheddar cheese sprinkled on top.

YIELD:  6 servings
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