DAGOSTINO

VEGETABLE CHEDDAR CHOWDER |

| ' “Hearly and Flavorful” :
2 tablespoons butter 3 cups skim milk |

1 cup diced zucchini 1 cup shredded sharp :

V2 cup chopped onion Cheddar cheese S

V2 cup diced green pepper 'fs teaspoon salt

| Ya cup thinly sliced carrot s teaspoon freshly ground ;'
! 2 tablespoons flour black pepper E
fover] i
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Melt butier in a medium saucepan. Add zuechini, onion, green pepper
and carrot: sauté until onion is tender, about 3 minutes. Stir in flour;
cook and stir for 1 minute. Gradually stir in milk; cook and stir until
mixture boils and thickens. Blend in Cheddar cheese, salt and black
pepper; heat and stir just until chease meliz. Serve hol.

Makes 4 servings.
: Recipo Sowrce: The National Dairy Board



