
Broccoli Soup 

 

 

3 Bunches Broccoli, Large 

½  Cup  Cream 

   Water  (chicken broth can be substituted) 

   Salt and pepper 

 

 

Peel the thick parts of the brocolli stems so the tough skin is removed. Steam Brocolli until 

tender, saving the liquid (water or chicken broth). Mash brocolli, adding a little liquid. Stick 

blend, adding just enough liquid to make a thin paste. Add cream and mix. Finish adding enough 

liquid to make a thick soup. Salt and pepper to taste. 

 

 

 


