Amoumt Measurs Imoredient - Freparation Method

tablespoons Dobber

1 medium orion - chopped
1id oo Tlowr
152 teaspoon =alt
1 oo Ralf arnd haelf
A milk
1458 oups TERRCE
14 408 ounoes chickean broth
= L8 pounds it Lowsr
1 beaspoon clidor mustarod
145 oups sharp chaddar chesse - shradded
i oup papmer dack cheeze - shreddsd

Melt butter arnd chopeped ordon together in s laros saute pan arngd saute for aboot 18 minutes
crvy meEcivm heat ob unbil oolder,

Modd flowr and stiv o make & vousd Heab whils stiveing for s coupls of minubss,

Sloasly ackd half and half slormg with milk. Gracuslly adod and stiv the entive btims. Follosins
the milk, graduslly add weter arnd chicken broth and stiv constantlu,

Hodd chopped caulifliossr ardd heet until boiling.

Faduos heat arngd simmer, covered, until caulifiosse i tender, about 15 minutes,

Flace content £ of sauce pan into blender and blerd until smooth. Bemove center part to
allom steam b0 SSoape,
Feturn to saucepars hest owver medium hest until hot, stivving occcasionally. Remove from

Featy =tiv in mustard and cheese until smooths.

Sarye, topped with 8 little chesse for garnish.



