Broccoli & Stilton Soup

Richard’s version

Head of Broccoli

1 potato

1 onion

Chicken Bovril

Ground pepper

Stilton cheese

Chop veg and place in saucepan of water to boil with chicken Bovril to taste (two teaspoons). The level of water matters as to the thickness of finished soup, just covering veg is what we do, but could add extra water later. Leave to simmer.

When cooked – about 20 mins – take away from heat and whiz with stick blender until smooth. While still hot add stilton cheese crumbled in and stir until melted.

Serve immediately but can be stored in fridge until needed.

28g of cheese is healthy A choice, so if serving four, then you can be quite generous, but probably 42g is enough.

