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CREAM SOUP

Cream soups have a white sauce or cream sauce base. The proportions are usually two parts thin white sauce to one part cooked vegetables. The richness of the soup depends on the fat content of the milk…0% in skim milk, 1%, 2%, whole (3.8%), creamo (10%) and 38% in whipping cream.

	Ingredients:


	Method:

	45 mL margarine

45 mL flour

pinch: thyme, salt, pepper
425 mL milk

325 mL water

25 mL chicken bouillon powder

Variation:
	1. Melt margarine in a large sauce pan over medium heat.

2. Add flour and stir constantly for one minute. 

3. Add seasonings.

4. Add milk a little at a time stirring constantly with a whisk.

5. Add water and bouillon powder. Return to medium heat and continue to stir until thickened.

6. Add variation as listed below.




	CORN AND POTATO CHOWDER:

· Peel, chop and boil a large potato. When potato is medium soft, cube it or mash it and add it to the milk mixture. Add a can of strained corn.

BROCCOLI AND CHEESE:

· In a small saucepan filled with 2-3 cm of water, cook 375 mL of chopped broccoli in a steamer until tender crisp. Add to milk mixture. If desired, purée mixture in blender and return to saucepan to heat through. Serve with grated cheese.

MUSHROOM:

· Chop 250 mL mushrooms and chop one onion. Sauté together and add to milk mixture.

TOMATO:

· Puree one can of tomatoes in a food processor. In a small saucepan, heat to medium hot and slowly add to the milk mixture. Stir constantly, with a whisk as you slowly add the tomatoes to prevent the soup from curdling.

CAULIFLOWER:

· In a small saucepan filled with 2-3 cm of water, cook 375 mL chopped cauliflower in a steamer until tender crisp. If desired, purée mixture in blender and return to saucepan to heat through. Add to milk mixture.
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