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BROCCOLI POTATO 
SOUP
Ingredients
4 cups broccoli (chopped)
1 sm

all onion (chopped)
4 cups low

-sodium
 chicken (or 

vegetable) broth
1 cup nonfat evaporated m

ilk
1 cup dehydrated potatoes 

prepared w
ith 1 cup w

ater, or 4 
potatoes diced

salt and pepper (to taste)
1/4 cup shredded cheese (like 

cheddar or A
m

erican)

D
irections

1.
Com

bine broccoli, onion, and
br oth in large sauce pan. Bring
t o a boil.

2.
Reduce heat, cover, and
sim

m
er until v egetables are

sof t (about 10 m
inutes).

3.
Add m

ilk, then slow
ly stir in

potat oes.
4.

Cook, stirring constantly ,
until bubbly and thickened.

5.
Stir in a little m

ore m
ilk or

w
ater if soup becom

es t oo
thick. Add salt and pepper to
taste.

6.
Spoon into bow

ls and top
w

ith 1 tablespoon ch
eese.

N
utrition Inform

ation

Serving Size 
1/4 cup

N
utrients

A
m

ount

Total Calories 
190

Prot ein
14g

Carbohydrates 
30g

D
ietary Fiber 

4g

Total Fat 
2.5g

Saturated Fat 
1.5g

Cholesterol 
10m

g

S odium
300m

g

Share your recipes!

Learn m
ore about B

RO
CCO

LI by scanning the Q
R code above or by visiting 

https://extension.purdue.edu/foodlink/food.php?food=broccoli
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Share your recipes!

Learn m
ore about B

RO
CCO

LI by scanning the Q
R code above or by visiting 

https://extension.purdue.edu/foodlink/food.php?food=broccoli


