Potato Broccoli Soup

4 cups cubed potatoes 3 cups 2% milk 2 green onions, finely

2 heads broccoli, Ya teaspoon salt minced, divided
(3-4 cups florets) Y2 teaspoon pepper Y2 cup reduced-fat

2 tablespoons olive oil 5 ounces cheddar sour cream

Va cup all-purpose flour cheese, reduced-fat, Ya cup bacon bits

V3 cup melted butter shredded (optional)

Preheat oven to 375 degrees F. Place 2 cup of milk or water, if desired. Add
potatoes in large saucepan, cover with  the potatoes, broccoli, salt, pepper,
water and bring to a boil. Reduce heat  cheese, half of the green onions and
and cook potatoes until tender, about  bacon bits. Cook on low until heated.

15 minutes. Cut broccoli heads into A few minutes before serving, add
small florets and place on baking tray.  the sour cream and stir to combine.
Drizzle with olive oil and roast for Serve topped with remaining onions.

15 minutes. Drain cooked potatoes in

. Yield: 6, 1% cup servings
a colander. In the saucepan, combine " cup 9

the flour and melted butter; cook on Nutritional Analysis: 390 calories,
medium heat for 1 minute. Slowly 24 g fat, 13 g saturated fat,

add milk to the mixture, stirring 60 mg cholesterol, 370 mg sodium,
constantly until thickened. Soup can 30 g carbohydrate, 3 g fiber,

be thinned by adding an additional 9 g sugars, 15 g protein.
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