
Guinness and Cheddar Soup

Appetizers

1 yellow onion (diced)
2 gloves of garlic (minced)
8 ounces Guinness beer
8 ounces melted butter
8 ounces all-purpose flour
3 cups Irish cheddar cheese (grated)
2 tablespoons fresh thyme (chopped)
8 cups chicken or vegetable stock
salt and pepper to taste
roux (see recipe in Entrées and Side 	
     Dishes)

How to Prepare:
 
Over medium heat, sweat onions in large pot until 
translucent, add garlic and cook for 2 minutes.  Add 
the melted butter, flour and Guinness, stir together 
with a whisk to form roux.  Stir frequently.  Cook the 
roux for approximately 4 minutes. Turn heat back 
down to medium and stir in cheese 1 cup at a time. 
Add thyme, salt and pepper.

More recipes at downtownnorfolk.org
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