
Chicken Cordon 
Bleu Soup  
 

Ingredients 
 2 tablespoons butter 

 2 tablespoons vegetable oil 

 1 small head cauliflower, coarsely chopped 

 1 medium onion, chopped 

 1 garlic clove, minced 

 3 tablespoons flour 

 2 cups chicken broth 

 2 cups shredded cooked chicken 

 2 cups half-and-half cream 

 1 cup cubed fully cooked ham 

 1 tablespoon Dijon mustard 

 1 teaspoon salt 

 1/2 teaspoon pepper 

 8 ounces Swiss cheese, shredded   

 

Instructions 
In a Dutch oven or large saucepan, heat the 
butter and oil over medium-high heat. Add the 
cauliflower and onion; cook and stir until crisp-
tender, about 8-10 minutes. Add the garlic; 
cook 1 minute longer. Stir in the flour until 
blended; gradually whisk in the broth. Bring to 
a boil, stirring constantly; cook and stir until 
the cauliflower is tender, about 12-15 minutes. 

Turn off the heat and allow the soup to cool 
slightly. Puree in batches in a blender or food 
processor; return to the pan. Turn on the heat 
to medium. Stir in the chicken, half-and-half, 
ham, mustard, salt, and pepper; stir occasion-
ally until thoroughly heated. Stir in the cheese 
until melted. Yield: 6 servings. 

 

Please note that the nutrition facts are estimated 

based on the ingredients and preparation instruc-

tions described in the recipe. They are intended to 

be used for informational purposes only.  
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