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SCALE 1x 2x 3x

Broccoli Cheese Soup

Author: Cookie and Kate Prep Time: 15 minutes Cook Time: 50 minutes
Total Time: 1 hour 5 minutes Yield: 6 bowls 1x Category: Soup
Method: Blended Cuisine: American

This broccoli cheddar soup recipe is so satisfying! It’s loaded with fresh broccoli, and creamy thanks to a
potato and cheddar cheese (no cream, no flour!). Recipe yields about 10 cups (quite a bit) and is easily
halved.

INGREDIENTS

3 tablespoons unsalted butter

2 medium yellow onions, coarsely chopped

6 garlic cloves, smashed and peeled

½ teaspoon red pepper flakes (reduce or omit if sensitive to spice)

1 1/4 teaspoon fine sea salt, divided, to taste

Freshly ground black pepper, to taste

2 pounds broccoli with stalks (3 large or 4 medium)

1 large (about 12 ounces) russet potato, peeled and cut into 1 to 2-inch chunks

6 cups water

4 to 8 ounces grated sharp cheddar cheese, depending on your mood

Thinly sliced chives or green onions, for garnish (optional)

Save recipes, create shopping lists, meal
plans and more.

 SHOP INGREDIENTS

INSTRUCTIONS

1. Melt the butter in a large Dutch oven or soup pot over medium-low heat. Add the onion, garlic, red
pepper flakes, 1/4 teaspoon of the salt, and about 10 twists of black pepper.

2. Stir to combine, then cover the pot and cook, stirring occasionally, until the onions have softened
and are just starting to turn golden, about 8 to 10 minutes.

3. Meanwhile, slice off and discard the rough bottom ends of broccoli stalks. Use a vegetable peeler to
peel off the tough outer skin on the stalks, then discard those bits. Slice the stalks off and cut them
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into pieces about 1 to 2-inches big. Set aside. 

4. Working with the broccoli tops now, cut as closely to the base of the florets as you can. Slice any
remaining stalks into chunks to match to the rest. Reserve the broccoli florets—we’ll use them in a
bit.

5. Add the chunks of broccoli stalk and potato to the pot and stir. Pour in 6 cups water and the
remaining 1 teaspoon salt. Raise the heat to high and bring the mixture to a boil, then reduce the
heat to medium-low and cover the pot. 

6. Simmer until the broccoli stalks and potatoes are tender throughout and easily split apart when
pierced with a fork, about 20-25 minutes. Meanwhile, chop the reserved florets into small pieces (I
chop them all in one direction, then turn the cutting board and chop again). 

7. Once the potato and stalks are tender, add half of the florets to pot, stir, cover, and cook until
they’re bright green, about 3 to 5 minutes. Remove the pot from the heat. Working in a couple of
batches (never fill your blender past the maximum fill line or it could explode!), carefully transfer
several cups of the mixture—both the liquid and solids—to your stand blender. Blend until
completely smooth, then transfer the mixture to a heat-proof vessel temporarily as you blend the
rest. Alternatively, use an immersion blender (it just won’t be as lusciously creamy). Return the
purée to the pot. 

8. Return the pot to medium heat and add the remaining florets. Cover the pot and cook until they’re
bright green and easily pierced through by a fork, another 4 to 7 minutes. Add almost all 4 ounces of
the grated cheddar cheese (reserve a small handful for garnish) and stir until smooth. Carefully taste
(it’s hot) and stir in more cheese if you’d like more indulgent flavor/creamy texture, more salt for
more overall flavor, and/or more black pepper for kick.

9. Divide the soup into bowls and top with a sprinkle of cheese, plus some thinly sliced chives and/or
red pepper flakes, if desired. Leftover soup keeps well in the refrigerator for up to 4 days (though the
color darkens a bit with time). I haven’t tried freezing this soup but suspect it will work fine—please
let us know in the comments if you do.

NOTES

Recipe adapted from Bon Appétit’s broccoli cheddar soup by Sarah Jampel. 

Make it dairy free/vegan: Replace the butter with 2 tablespoons extra-virgin olive oil. When blending
the soup, add ½ cup raw cashews (soaked for 4 hours if not using a high-powered blender, such as a
Vitamix, then rinsed and drained), 1 tablespoon nutritional yeast, 1 teaspoon lemon juice, ½ teaspoon
apple cider vinegar, and a scant ¼ teaspoon Dijon mustard. Omit the cheese.

▸ NUTRITION INFORMATION

The information shown is an estimate provided by an online nutrition calculator. It should not be
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considered a substitute for a professional nutritionist’s advice. See our full nutrition disclosure
here.

18%Vitamin A 158%Vitamin C

18%Calcium 10%Iron

1%Vitamin D 13%Magnesium

17%Potassium 14%Zinc

19%Phosphorus 15%Thiamin (B1)

23%Riboflavin (B2) 10%Niacin (B3)

33%Vitamin B6 29%Folic Acid (B9)

9%Vitamin B12 10%Vitamin E

195%Vitamin K

Nutrition Facts
Serving Size 1 bowl of soup from batch
made with 4 ounces cheddar
Serves 6

Amount Per Serving

Calories 243

% Daily Value*

Total Fat 12.7g 16%

Saturated Fat 7.2g

Trans Fat 0.2g

Polyunsaturated Fat 0.6g

Monounsaturated Fat 3.4g 0%

Cholesterol 34mg 11%

Sodium 620.6mg 27%

Total Carbohydrate 25.4g 9%

Dietary Fiber 5.4g 19%

Sugars 4.6g

Protein 10.5g 21%

Did you make this recipe?

Broccoli Cheese Soup Recipe - Cookie and Kate https://cookieandkate.com/broccoli-cheese-soup-recipe/print/35739/

3 of 4 3/6/21, 9:44 AM



Please let me know how it turned out for you! Leave a comment below and share a picture on Instagram
with the hashtag #cookieandkate.

Recipe from Cookie and Kate: https://cookieandkate.com/broccoli-cheese-soup-recipe/
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