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FExclusive recipe

SERVES 4 PREP 20 mins COOK 40 mins EASY V

Cosy and comforting, the sharpness of the mature cheddar is tempered by
the sweet cider, resulting in a velvety smooth soup.

509 unsalted butter

1 carrot, finely chopped

1 celery stick, finely chopped

2 small onions, finely chopped

1 small potato (about 200g), cubed
1 bay leaf

30g plain flour

2 tsp mustard powder

1 Melt the butter in alarge pan over a
low heat. Stir in the carrot, celery, onions,
potato and bay leaf. Partially cover with
the lid and cook for 10-15 mins until the
vegetables have softened. Remove the lid
and stir in the flour and mustard powder,
ensuring everything is well-coated. Cook
for 3-4 mins more to cook out the flour.

2 Slowly pour in the milk, a little at a time,
stirring continuously. Once all the milk
has been incorporated, pour in the cider

and stock, and bring to a gentle simmer.

250ml milk

260ml cider

500ml vegetable stock

300g mature cheddar, grated

small handful of chives, finely sliced
toasted sourdough, to serve

Cook for 15-20 mins before removing and
discarding the bay leaf. Reduce the heat
to low and stir in the grated cheese. Once
the cheese has melted, season with black
pepper. Scatter over the chives and serve
with toasted sourdough on the side.

GOOD TO KNOW calcium

PER SERVING 566 kcals - fat 40g - saturates 24g -
carbs 23g - sugars 9g - fibre 3g - protein 24g - salt 1.8g

W COOK & SHARETOWIN Rl

Share photos of what you’ve cooked using our recipe cards for a chance
to win a fabulous five-piece classic saucepan set, non-stick frying pan and
milk pan, together worth over £463. Post on Instagram and Twitter using

#bbcgfsubsclub or email gfsubsclub@immediate.co.uk

Terms & conditions Valid for UK and Channel Island subscribers only over 18 years old, excluding Northern Ireland.
One winner will be selected from all entries, covering recipe cards from January-December 2023.
Closing date is 23.59 on 31 December 2023. Full terms can be found at bbcgoodfood.com/subsclubcomp.




