
Cream of Fresh Vegetable Soup 
(Recipe derived from Better Homes and 
Gardens New Cookbook, 1981 edition) 

1 ½ cups chicken broth 

½ cup chopped onion 

   desired vegetable seasonings (see chart 
below) 

2 tablespoons butter 

2 tablespoons all-purpose flour 

¼ teaspoon salt 

   dash of white pepper 

1 cup milk (I use 2% or nonfat) 

Directions:  

For Vegetable Mixture 

1. Chop onion and chosen vegetable, put in 
saucepan 

2. Add desired seasoning mixture, along with 
chicken broth into saucepan  

   NOTE: Add everything EXCEPT the milk, 
butter, and flour (these three ingredients will be 

used to make white sauce that will be added 
into the vegetable mixture later). 

3. Bring vegetable mixture to boil and simmer 
the desired time based on chart, or until 
vegetables are soft. (Remove bay leaf if using 
broccoli).  

4. Put ½ of vegetable mixture into blender and 
puree until smooth. Put pureed mixture into 
bowl; puree the other half in the same manner.  

***You can also use a hand immersion blender 
to puree the vegetable mixture in the pan. But 
remove the mixture from the pan (or use 
another pan) to make the white sauce. 

For white sauce:  

1. Melt the butter in the saucepan  

2. Add the flour,  

3. Add the milk all at once and whisk till 
smooth. Stir constantly (to prevent lumps) until 
mixture bubbles and is thickened. Add 
vegetable mixture and stir. Heat to desired 
temperature and serve.  This recipe makes 
about 3-4 servings but can easily be doubled (or 
tripled).  

  

https://smile.amazon.com/Better-Homes-Garden-Cookbook-Ringbound/dp/5550466503/ref=sr_1_1?ie=UTF8&qid=1542309364&sr=8-1&keywords=better+homes+and+gardens+cookbook+1981
https://smile.amazon.com/Better-Homes-Garden-Cookbook-Ringbound/dp/5550466503/ref=sr_1_1?ie=UTF8&qid=1542309364&sr=8-1&keywords=better+homes+and+gardens+cookbook+1981


Vegetable Seasonings Cooking Time Yield 
2 cups asparagus 1 teaspoon lemon juice 

1/8 teaspoon ground 
mace 

8 minutes 3 ½ cups 

1 ½ cups green beans ½ teaspoon dried 
savory, crushed 

20-30 minutes 3 cups 

2 cups broccoli ½ teaspoon dried 
thyme, crushed (NOT 
ground) 
1 small bay leaf 
1 garlic clove, chopped  
Dash nutmeg (optional) 

10 minutes 3 ½ cups 

1 cup sliced carrots 1 tablespoon chopped 
fresh parsley (1 
teaspoon dried) 
½ teaspoon dried basil 
 

15 minutes 3 cups 

2 cups cauliflower ½ to ¾ teaspoon curry 
powder 

10 minutes 3 ½ cups 

1 ½ cups celery, 
chopped or sliced 

2 tablespoons chopped 
fresh parsley (2 
teaspoons dried) 
½ teaspoon dried basil 

15 minutes 3 cups 

1 cup sliced fresh 
mushrooms 

1/8 teaspoon ground 
nutmeg 

5 minutes 2 2/3 cups 

2 ½ cups chopped 
onion 

½ teaspoon 
Worcestershire sauce 
1 garlic clove, chopped 

5 minutes 4 cups 

1 ½ cups shelled peas ¼ cup shredded lettuce 
2 tablespoons diced 
fully cooked ham 
¼ teaspoon dried sage, 
crushed 

8 minutes 3 ½ cups 
 

1 cup sliced potatoes 
(Yukon gold are 
yummy) 

½ teaspoon dried 
dillweed 

10 minutes 3 cups 

2 cups chopped 
spinach 

1/8 teaspoon dried 
thyme, crushed (not 
ground) 
Dash ground nutmeg 

3 minutes 2 ½ cups 

4 medium tomatoes, 
Cut up, seeds removed 

¼ teaspoon dried basil, 
crushed 

15 minutes 3 1/3 cups 

1 ½ cups cut, unpeeled 
zucchini 

1/8 teaspoon ground 
nutmeg 

5 minutes 3 1/3 cups 
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