VEGETABLE CHOWDER

½ MEDIUM ONION, CHOPPED

2 T. BUTTER OR MARGARINE

1 CUP EACH OF THE FOLLOWING VEGETABLES:

POTATO, CELERY, CAULIFLOWER, CARROT, BROCCOLI

3 CUPS WATER

2 tsp. CHICKEN BOUILLION GRANULES

½ tsp. SALT

1/8 tsp. PEPPER

½ CUP ALL-PURPOSE FLOUR

2 CUPS MILK

1 CUP SHREDDED CHEDDAR CHEESE

IN A DUTCH OVEN SAUTE THE ONION IN BUTTER UNTIL TENDER.  ADD THE VEGETABLES, WATER, BOUILLION, SALT, AND PEPPER.  BRING TO A BOIL.  REDUCE HEAT, COVER, AND SIMMER FOR 20 MINUTES OR UNTIL THE VEGETABLES ARE TENDER.  

COMBINE FLOUR AND MILK, STIR UNTIL SMOOTH.  ADD FLOUR/MILK MIXTURE TO THE POT.  RETURN TO A BOIL, COOK, AND STIR FOR 2 MINUTES.  JUST BEFORE SERVING STIR IN THE CHEESE UNTIL MELTED.
YIELD:  6 SERVINGS
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