Hmount Measurs Imoredient - Freparation Method

5 pounds CFion
LE oup bbher
1452 teaspoons black pepper
i:.:s%:zlsv"::;;:u:n:sn-;. papTika
braw leaf
i oz cans best broth
g ol wlite wires
LA all-purposs Flour
TEaEpoons =alt
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Fesl ondons and slice LA8Y thick.

Felt butter in s &9t ov laraer stockpot. Hdd ondons: cook, uncoversed, owver low heat for 1.5
howrs, stiveing ooccasionallu.

SEivin papper, papriks and bay leafy ssute over low heslt 18 minutes move shivring fregusentia,
Four in & cans broth and wins. Inoreass haat fo boil

Dimsolve flour in remaining 1 can broth and stiv indo soup.

Faduce heat and sinmer for 2 hours,

Season with =alt and refrigerate overniaht,

Four dnto ovenpeoot orocks or bowls.

Top with & slice of bread and & sprinklires of greted chesse, Heat urdsr brodler until chesse
malts ardd hubbles, about 5 minutes.

Wield: Y4 gquarts”



