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Broccoli & Cheese





2 tablespoons butter


2 tablespoons flour


1/2-cup milk


1/2-cup heavy cream


4 ounces cream cheese (softened)


1-cup sharp or medium cheddar cheese shredded


½-cup shredded cheddar cheese 


½- cup her stuffing mix


2-ten ounces frozen broccoli or about the same amount of fresh.  (I do not use the stems.)





Preheat oven to 350 degrees





Cook broccoli til it is tender.  Do not over cook it.  When it is cooked drain it and set aside to cook the rest.





If you want you can cook the sauce in the same pot that you cooked the broccoli.  This saves clean up time.  Just wipe out some of the broccoli.  Put butter in pot and melt, and then add the flour.  Stir it all together good.  Carefully cook the flour and butter for about a minute.  Be careful that you do not burn it.  You may want to turn the burner down on low while cooking the butter and flour and when finished turn burner back up.  Add the milk and cream and stir it really good. Making the sauce takes pretty much all your attention, so be careful and really stir well.  When it starts to thicken and is bubbly, take pot off stove and add the cream cheese and cheddar cheese stir til melted.  When everything is mixed well, pour it into a sprayed casserole bowl.  Sprinkle the ½ cup cheddar cheese and herb stuffing mix on top of casserole.  Put in preheated oven and cook for about 30 minutes.





*When cooking this recipe I usually put a little more cream cheese than recipe calls for.  It’s up to your taste.











