
Broccoli Cheddar Soup
with baked bread bowl

IN YOUR BOX
12 oz. Broccoli
12 oz. Carrots
2 Celery Stalks
2 Yellow Onions
4 oz. Roasted Red Peppers
4 Bread Bowls
4 tsp. Vegetable Base
12 fl. oz. Heavy Whipping Cream
7 oz. Shredded Cheddar Cheese

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Baking Sheet
Medium Pot

www.homechef.com/3596

30-40 min. Easy7 days Not Spicy1000
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 99g carbohydrates 55g fat 35g protein 1549mg sodium | vegetarian, soy-free, shellfish-free, nut-free



FROM THE CHEF
For a smoother, thicker texture, 
puree soup in a blender or with an 
immersion (stick) blender in pot.

Did you know... 
Chopped onions, carrots, and celery 
form the basis of countless soups, 
stocks, and sauces in cooking. This 
mixture is referred to as “mirepoix.”

Prepare the Ingredients
Cut broccoli florets into bite-sized pieces. Peel, trim, 
and cut carrots into ¼” pieces. Trim ends off celery 
stalks and cut into ¼” dice. Halve and peel onions. 
Cut halves into ¼” dice. Drain, rinse, and cut roasted 
red pepper into ¼” dice. Carefully cut top ½” off of 
bread bowls and use your fingers to pull insides out, 
leaving ½” wall to prevent leakage. Reserve inner 
bread pieces.

Finish the Soup
Stir in cream, roasted red pepper, and broccoli. 
Return to a simmer and stir in shredded cheddar 
(reserve a bit for garnish). Simmer until soup thick-
ens enough to coat the back of a spoon, 3-5 minutes. 
Taste, and season with a pinch of salt and pepper if 
desired. While bread simmers, bake bread bowls.

Start the Vegetables
Heat 2 tsp. olive oil in a medium pot over medi-
um-high heat. Add celery, carrots, and onions to hot 
pot. Cook, stirring occasionally, until onions become 
translucent, 2-3 minutes.

Bake the Bread Bowls
Place bread bowls and reserved inner bread pieces 
on prepared baking sheet and bake until lightly 
toasted, 5 minutes.

Start the Soup
Add 3 cups water and vegetable base to pot. Bring 
to a simmer and cook 5 minutes.

Plate the Dish
Serve soup inside baked bread bowl. Garnish with 
remaining cheddar cheese and serve toasted bread 
pieces on side for dipping. 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• To prevent bread bowl from 
leaking, be sure to leave at 
least ½” wall when hollowing 
out.

• Heads Up! Cheddar cheese 
is used twice. Most goes in 
soup, and a pinch is reserved 
for garnish.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Preheat oven to 400 degrees
• Thoroughly rinse produce and 

pat dry
• Prepare a baking sheet with foil


