BROCCOLI CHEESE SOUP

2 CARROTS SLICED THIN

3 STALKS CELERY SLICED THIN

½ CUP ONION CHOPPED

1 ½ CUP BUTTER

1 ½ CUP FLOUR

3 QUARTS BOILING WATER

¼ CUP CHICKEN BOUILLON(12 squares)

16 OUNCE BOTTLED CHEZ  WHIZ (no substitute)

3 LARGE HEADS  BROCCOLI, chopped

(or 1 large package frozen broccoli/cauliflower)

Barely cover carrots, celery, and onion with water.  Boil until tender (about 20 minutes).  Drain.  

Melt butter in pan, add flour and stir until smooth. Cook 2-3 minutes.   Add about 2 quarts of water.  Whisk over medium heat until smooth.  

Add bouillon, and cheese. Add additional water to the consistency you desire.  Bring to a good rolling boil.  Add vegetables back in.  Put broccoli in about ½ hour before serving.  

