Creamy Cheddar Soup

Yield: 8 cups

Ingredients:

1 medium onion
2 oz. pimentos
3 oz. butter

¼ c. + 2 Tbs. flour 

3 c. chicken stock

3 c. cream

2 c. grated sharp cheddar cheese

½ c. green onions

Salt and pepper to taste

Dash of cayenne pepper

Recipe Steps: DAY ONE 

1. Dice onions.  

2. Dice pimentos.  

3. Grate cheese.  

4. Chop green onions.  
5. Measure out remaining ingredients.

6. Transfer to Tupperware, label and refrigerate.
Recipe Steps: DAY TWO 

1. In a dutch oven, sauté onions and pimentos in butter for 5 to 7 minutes.

2. Blend in flour and make a roux.

3. Whisk in stock and cream.

4. Cook (~10-15 minutes) over medium heat until thickened and creamy.

5. Gradually add cheese and stir until melted.

6. Add green onions, cayenne, and salt and pepper to taste. 
7. Cool soup in open container before putting on the lid.
Recipe Steps: DAY THREE

1. Reheat soup on medium heat. 

2.  Garnish with remaining green onions. 

