Creamy Comfort Cheese Soup

INGREDIENTS:

1, 2-oz. jar diced pimentos 

3 tablespoons butter 

3 tablespoons all-purpose flour 

1½  cups chicken stock or broth
2 cups cream (or fat-free Half & Half)
2 cups grated sharp Cheddar 

1 bunch scallions/green onions – white parts minced, green ends chopped 

¼ tsp. salt 
¼ tsp. white pepper 

1/8 – ¼ tsp. cayenne pepper, optional 

PREPARATION:

In a saucepan, sauté the minced onion in butter until just almost caramelized. Blend in flour to make a roux and cook a little while to brown it slightly and to subdue or soften the graininess of the flour granules. Add the stock or broth, cream and chopped pimentos. Cook on low-to-medium heat until it thickens up a little (DO NOT BOIL). Add cheese and stir until melted. Add about ¼ cup chopped scallion tops, salt and pepper, and cayenne. Let simmer on low heat 20 minutes, stirring often. 

Garnish with remaining green onions or fresh or dried chives. Serve with crusty bread.

Makes 4 servings.

