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POTATO BROCCOLI SOUP 

YOU WILL NEED: 

3-1/2 LBS RUSSET POTATOES, PEELED AND CUT INTO 1 INCH PIECES

1 LARGE ONION, CHOPPED 

2 CLOVES OF GARLIC, CHOPPED 

2 CANS (14.5 OUNCES EACH) VEGETABLE BROTH

1 CAN (12 OUNCES) EVAPORATED MILK 

1/2 TSP SALT AND PEPPER EACH

¼ TSP GROUND NUTMEG 

1 BOX OF FROZEN CHOPPED BROCCOLI 

8 OUNCES SHREDDED WHITE CHEDDAR CHEESE 

½ CUP SOUR CREAM 

CHOPPED FRESH CHIVES FOR GARNISH

IN YOUR CROCK-POT:  COMBINE POTATOES, ONIONS, BROCCOLI AND GARLIC.  ADD BROTH, THE EVAPORATED MILK, SALT, PEPPER AND NUTMEG.  COVER AND COOK ON HIGH FOR 3 HOURS OR LOW FOR 7 HOURS.  

ADD CHEESE AND SOUR CREAM.  PUREE WITH AN IMMERSION BLENDER UNTIL SMOOTH.  SALT AND PEPPER TO TASTE, IF NEEDED. .    

GARNISH WITH CHOPPED CHIVES AND SERVE.  

