HAmount Measurs Inovredient - Freparation Method

meclivim lesks dubite and pale pavts onluyd - L0 dice 02 oupsd
meclinim carrots - LAY dice OL oupd
cmloryy ribes - LAY dice 0L cups
TERSROONE aarliic - finsly chopped
BEawg lsaf
g ursaliad botisr
LI all-purposs flour
CLIE whiole milk
L chickan broth
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i swtra share Chaddar dpreferably Enalish, vingd renovedd - orated 04 oups
bacon slices - cooked and orumblad
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Maszh lesks in s bowl of oold water, asoitating waber, then 7D oot lesks and drain in &
colarcisr.

il 1@&%::5_, :"'Es'r-'r-rd:-z.. rmlayu, o a'r-lis:, argd bay leaf in butter inad gt = ooy mocderat
hmat, stim > bmain to soften, ahout 5

te mfnjﬁr'aﬁwl*:l Toap mmud :':"-P'x"irii:.l*x Tluu;' crar vegetables, then cook, stirring occassionally,
mirndbes, Aodd milk, breoth, and besr in s straam, ehisking, then simmer, shisking oooassio xi“s:sll

omiradbes, Stiv in Mesaoos, mustacd, salt andd pepper.
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mirndtes, Feduos hes

Hodd chesss by hanofuls, stiveing constantly, and cook until cheese i3 melied, 3 o d mirnubss,
Codoy mod bodll Discacd by lest and gsemish with bacon.



