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Warm up with this creamy and comforting Broccoli Cheddar Soup. Perfect for chilly days,
it’s packed with fresh veggies and delicious cheese!

Ingredients:
– 4 tablespoons butter

– ½ medium onion, chopped

– 2-3 cloves garlic, minced

– 4 tablespoons all-purpose flour

– 2 cups low sodium chicken or vegetable stock

– 1 tsp kosher salt

– ½ tsp black pepper

– ¼ tsp paprika or ground nutmeg (optional)

– 3 cups broccoli florets, or 1 large head, cut into small pieces

– 1 large carrot, grated, julienned or finely chopped

– 2 cups half & half, or milk or light or heavy cream

– 8 oz block grated cheddar cheese, or 2 cups (mild, medium, or sharp)

Directions:
1. Melt butter in a large pot over medium-high heat. Add onion and cook until softened and
light gold. Add garlic and sauté for another minute.

2. Add flour and whisk for 1-2 minutes until it turns golden. Pour in the stock, broccoli,
carrots, and seasoning. Bring to a boil, then reduce heat and simmer for 15 minutes or until
veggies are cooked.

https://savorydiscovery.com/2024/01/13/30-minute-broccoli-cheddar-soup/print/1004/
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3. Stir in half & half and cheddar cheese, simmer for another minute. Adjust seasoning if
needed. Serve with toasted bread or in a bread bowl.

This Broccoli Cheddar Soup is a delightful blend of nutritious veggies and cheesy goodness.
It’s a perfect copycat of Panera’s version but with more flavor and texture. Ideal for a cozy
meal, it’s rich, thick, and creamy, loaded with the comforting flavors of broccoli and
cheddar. Enjoy this homemade, easy-to-make soup that’s sure to be a family favorite!

You may like:
Easy Valentine’s Day Fudge
The Enchanting World of Italian Rainbow Cookies
Decadent German Chocolate Cake with Coconut Pecan Frosting: A Luxurious
Dessert
Deep Fried Jalapeno Poppers: A Crispy, Spicy Delight
Boston Cream Pie Mug Cake
Cheesy Bacon Tater Tots: A Comfort Food Delight

https://savorydiscovery.com/2024/01/12/easy-valentines-day-fudge/
https://reciplate.com/r/the-enchanting-world-of-italian-rainbow-cookies-9JyaWz
https://reciplate.com/r/the-enchanting-world-of-italian-rainbow-cookies-9JyaWz
https://savorydiscovery.com/2024/01/09/decadent-german-chocolate-cake-with-coconut-pecan-frosting-a-luxurious-dessert/
https://savorydiscovery.com/2024/01/09/decadent-german-chocolate-cake-with-coconut-pecan-frosting-a-luxurious-dessert/
https://savorydiscovery.com/2024/01/09/deep-fried-jalapeno-poppers-a-crispy-spicy-delight/
https://savorydiscovery.com/2024/01/09/boston-cream-pie-mug-cake/
https://savorydiscovery.com/2024/01/09/cheesy-bacon-tater-tots-a-comfort-food-delight/


30 Minute Broccoli Cheddar Soup | 3

www.savorydisovery.com



30 Minute Broccoli Cheddar Soup | 4

www.savorydisovery.com

30 Minute Broccoli Cheddar Soup

Author: Elowen Thorn

 PRINT RECIPE

Warm up with this creamy and comforting Broccoli Cheddar Soup. Perfect for chilly
days, it’s packed with fresh veggies and delicious cheese!
This Broccoli Cheddar Soup is a delightful blend of nutritious veggies and cheesy
goodness. It’s a perfect copycat of Panera’s version but with more flavor and texture.
Ideal for a cozy meal, it’s rich, thick, and creamy, loaded with the comforting flavors of
broccoli and cheddar. Enjoy this homemade, easy-to-make soup that’s sure to be a
family favorite!

Ingredients

– 4 tablespoons butter

– ½ medium onion, chopped

– 2-3 cloves garlic, minced

https://savorydiscovery.com/2024/01/13/30-minute-broccoli-cheddar-soup/print/1004/
https://savorydiscovery.com/2024/01/13/30-minute-broccoli-cheddar-soup/print/1004/
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– 4 tablespoons all-purpose flour

– 2 cups low sodium chicken or vegetable stock

– 1 tsp kosher salt

– ½ tsp black pepper

– ¼ tsp paprika or ground nutmeg (optional)

– 3 cups broccoli florets, or 1 large head, cut into small pieces

– 1 large carrot, grated, julienned or finely chopped

– 2 cups half & half, or milk or light or heavy cream

– 8 oz block grated cheddar cheese, or 2 cups (mild, medium, or sharp)

Instructions

1. Melt butter in a large pot over medium-high heat. Add onion and cook until
softened and light gold. Add garlic and sauté for another minute.

2. Add flour and whisk for 1-2 minutes until it turns golden. Pour in the stock,
broccoli, carrots, and seasoning. Bring to a boil, then reduce heat and simmer for
15 minutes or until veggies are cooked.

3. Stir in half & half and cheddar cheese, simmer for another minute. Adjust
seasoning if needed. Serve with toasted bread or in a bread bowl.

This Broccoli Cheddar Soup is a delightful blend of nutritious veggies and cheesy
goodness. It’s a perfect copycat of Panera’s version but with more flavor and
texture. Ideal for a cozy meal, it’s rich, thick, and creamy, loaded with the
comforting flavors of broccoli and cheddar. Enjoy this homemade, easy-to-make
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soup that’s sure to be a family favorite!

Did you make this recipe?
Share a photo and tag us — we can’t wait to see what you’ve made!

@savorydiscovery

https://www.instagram.com/savorydiscovery/

