
Broccoli and Stilton Soup Slow Cooker

6-8 hours

INGREDIENTS
1 large head broccoli,

chopped

1 onion, diced

1  Potato, cubed

700ml Veg Stock

100g Stilton Cheese

Crumbled

100ml Cream

Add Broccoli, onion, and potato to slow

cooker.

Pour over stock.

Cook LOW 6 hours.

Blend until smooth.

Stir in Stilton and cream until melted.

Can leave on low for when you get 

home from work.

Extra portions can be taken to work 

for meals on the go

If you have a slow cooker in the cab 

can cook out on the road

A British classic that's perfect for chilly days.
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