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Broccoli Soup with Goat Cheese and Crispy Ham 
Ham Brands Offered: Carando, Farmland, John Morrell and Patrick Cudahy

Serves: 4-6

Ingredients:
· [bookmark: _GoBack]6 oz. Ham, diced
· 2 Tbsp. grape seed oil
· 1 medium onion, diced
· 2 stalks celery, diced
· 2 cloves garlic, minced
· 2 heads broccoli, stems removed 
· 4 cups vegetable stock
· 1 bay leaf
· 4 oz. goat cheese
· ¼  cup parsley leaves

Preparation: 
1. In medium stock pot heat oil over medium high heat, add Ham and cook until browned and crispy. Reserve on a paper towel lined plate.
2. In the same pan add onion, celery, and garlic and sauté until translucent and tender. 
3. Add broccoli, vegetable stock, and bay leaf. Bring to a simmer and cook until broccoli is cooked and tender. Turn off heat, remove bay leaf and add goat cheese, stirring to combine.
4. Blend soup in batches until mixture is smooth.
5. Place in serving bowls and top with crispy ham and parsley leaves.
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