
Recipe: Cheddar Broccoli Soup 

 


Name: ___________________

Yield: ______ people   
Soup Ingredients: 
15mL ___________
1/4 Finely Chopped, Leek 

1/4 Chopped Onion, ______________ 

1/2  Potato, peeled and _____________
20mL Chicken Bouillon 
400mL _______________
________mL Cream 

Salt and Pepper

185mL Broccoli, ________________ 

60mL Broccoli, Florets 

_______mL Grated Cheddar 

Instructions: 
1. In a ______________ over ________________ heat, melt margarine.  
2. Add leek and onion and sweat (_________________________________________) 

3. Add water, chicken bouillon powder, diced potato, and coarsely chopped broccoli.  
4. Bring to a boil (____________________________) then immediately reduce heat to _______________________ and simmer while stirring occasionally for about _________ minutes or until potato is tender.

5. In a blender puree __________the mixture until smooth. Place in container while you puree the ___________ portion.

6. Return _________ pureed mixture to pot and add cream, cheese & broccoli florets. 
7. Turn heat on _____________ to heat for 3 minutes.
 
8. Ladle into bowls and garnish with croutons.




Other:    CLEAN ! CLEAN ! CLEAN ! – No standing around start washing and drying if you are
 done with your job.


     




Tray   













Dishwasher: ________________________________








Housekeeper(s): _____________________________








Dish dryer: _________________________________








Special Duties: __________________________________
Person A:  _____________________________
Person B: ________________________________
Person C ______________________________
Person D__________________________________
Questions: 


1. To boil something the temperature on the stove is set to _______ and when you simmer something the lid should be on and the temperature is set to ______________.

2. Draw and label how to properly 

assemble the blender.


3. Canada’s food guide to healthy living combines fruits and vegetables into one food group and suggests filling _____________ you plate with them. 
4. What THREE important nutrients are provided by vegetables and fruit?

5. Explain why produce that is not locally grown is not always the freshest?

6. Explain why buying local produce is better for the planet.

After the Lab Reflection

	When a group member is busy and can’t get to their assigned job how does your group adjust your responsibilities?
	

	Rate the recipe. What did you like or not like about it?  
	


Sweat: 

















Use Buying Local Questions or Handout











