=» Cream Soup

Culinary 1 - Unit 7 - Level 1 picture recipe card
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= Get your food. Check L1 each one.
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[] J 4 potatoes [] 2 celery stalks
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£ Get your tools.
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[] measuring cup [] knife + board
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ma1 Take a photo [] How did | do? Circle one.
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t3. Do one box at a time. Check L] it.
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@ Wash hands. []
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@ Melt butter. Low heat. []

. J
r N
@ ( Whisk in flour, salt, pepper, bouillon. []
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@ Il pan off the heat. Add milk. (]
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@ / Pan on. Whisk to a boil. []
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@ Boil 1 minute. Then low. []
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@ J Dice the vegetables. []
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Boil veggies in water. 10 minutes. ]
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@ ¥4 Mix veggies into the sauce. []
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Taste. []
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@ Clean up. []
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¢ Potato soup shown. Her recipe has broccoli, carrot, mushroom and more.



