
Cheddar Ale Soup (with or without broccoli)
Adapted from a recipe distributed by Whole Foods at the 
Southern Cheese Festival
Ingredients (Serves 4)

1 Tbsp. olive oil

1 c. chopped onions

2 garlic cloves, diced

1 c. chopped celery

1 c. diced carrot (cut into rounds and then cut some more)

5-6 c. low-sodium chicken broth

1 bay leaf (optional)

a dash of hot sauce, to taste

1/2 tsp. dry mustard (can substitute 1 tsp. prepared Dijon mustard)

1/2 tsp. Worcestershire sauce

7 oz. steamed broccoli spears (optional. If using frozen broccoli, cook 
according to the directions on the package first)

8 oz. grated cheddar cheese (about 3 c., preferably grated using the 
finer of the two options on your cheese grater)

1/2 c. flour

1/2-1 c. of any beer you like to drink (I like Newcastle Brown Ale in 
this)



Directions

Heat the olive oil over medium heat in a large saucepan.  Add the 
onions, garlic, celery and carrot and sauté until the onion and celery 
is tender but not brown, and the carrot is tender but still a little 
crisp, about 10 minutes.  Add 5 c. of the chicken broth, the bay leaf 
(if using) the hot sauce, dry mustard and Worcestershire sauce, and 
stir.  Cook another 10 minutes at barely a simmer.

Turn off the heat and let the broth rest until it's cool enough to 
handle.  Remove the bay leaf and transfer the broth to a blender.  If 
you're adding broccoli, add it (drained of any liquid) to the blender 
now.  Blend until the pieces of onion and vegetables don't seem to be 
getting any smaller, about 30 seconds.

Reheat the blended broth in the same large saucepan over medium 
heat.  In a medium-sized bowl, toss the cheese with the flour.  Add 
the cheese mixture to the hot broth and stir until the cheese is 
melted and evenly combined.

Taste the soup.

Add 1/2 c. of the beer, if using, and stir until the bubbles subside.

Taste the soup again.  Add more beer (up to a whole 12 ounces) if 
want to enhance the flavor the beer added, or add more hot sauce, 
Worcestershire sauce, salt or pepper.  If the soup is too thick for your 
taste, add one or more cups of broth and heat until heated through.

Serve in a bread bowl or with bread on the side.
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