Cream of Broccoli Soup NUTTITEN

Making Busy People Healthier ™

This creamy soup gets its texture from evaporated skim milk, rather than heavy cream.
You'll find cans of evaporated skim milk where you find sweetened condensed milk, but
don’t confuse the two! This freezes beautifully, so make extra.
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Makes about 2 quarts

Heat oil in large stock pot. Sauté onion and bay leaves until onion is golden, about 8
minutes. Add broccoli and sauté for 1 minute.

Add chicken stock, bring to a boil, then lower heat and simmer until broccoli is tender
and still bright green, about 5 minutes. Cool slightly, and remove bay leaves.

Using a stick blender or a regular blender, carefully purée mixture until smooth. Stir in
evaporated milk and season with salt & pepper. Reheat over medium heat until hot
through and serve.



