
Ingredients

Recipe #88

The state of Wisconsin is 
nicknamed “America’s dairy 
land” for good reason. It offers 
a wealth of incredible cheeses 
and other dairy products—as 
well as signature dishes made 
with them. Here, we’re serving 
up a Wisconsin-style potato and 
cheese soup, made with sharp 
cheddar. The flavorful, rich broth 
is brimming with leek, sugar  
snap peas and creamy Yukon 
Gold potatoes. And for an extra 
kick, we’re finishing the soup 
with a sprinkling of chives. 

Ingredients
1½ Pounds Yukon Gold Potatoes
6 Ounces Cheddar Cheese
6 Ounces Cherry Tomatoes
1 Leek
2 Zucchinis
½ Pound Sugar Snap Peas
1 Bunch Basil
1 Bunch Chives
Knick Knacks
3 Tablespoons Butter
2 Tablespoons All-Purpose Flour
¼ Cup Heavy Cream
1 Tablespoon Cheddar Soup Spice Blend 
(Smoked Sweet Paprika, Garlic Powder & Dried Thyme)

Makes 4 Servings
About 580 Calories Per Serving
Cooking Time: 25 to 35 minutes

Wisconsin-Style Potato & Cheddar Soup
with Roasted Zucchinis & Cherry Tomatoes

For cooking tips & tablet view, visit blueapron.com/recipes/fp88



Finish the soup & serve your dish:Mash the potatoes:

Make the broth:Start the soup:

Roast the vegetables:Prepare the ingredients:
Preheat the oven to 475°F. Wash and dry the fresh produce. Trim 
off and discard the stem ends of the zucchinis; slice the zucchinis 
into 1-inch-thick rounds on an angle. Peel and medium dice the 
potatoes. Cut off and discard the root ends and upper, dark-green 
leaves of the leek. Halve the leek lengthwise; thoroughly rinse 
between the layers with cold water. Small dice the leek. Grate the 
cheese. Trim off and discard the end of each sugar snap pea; pull 
off and discard the tough string that runs the length of the pod. Cut 
the sugar snap peas into ½-inch pieces. Cut the chives into ½-inch 
pieces. Pick the basil leaves off the stems; discard the stems. 

While the vegetables roast, in a large pot, melt the butter on 
medium-high until hot. Add the potatoes, leek and spice blend; 
season with salt and pepper. Cook, stirring occasionally, 4 to 6 
minutes, or until the leek is softened and fragrant.

Using a fork, mash half the cooked potatoes against the 
side of the pot; stir to combine. Cook on medium-high, stirring 
occasionally, 2 to 3 minutes, or until the soup is slightly thickened. 
Turn off the heat and season with salt and pepper to taste.

Place the zucchinis and cherry tomatoes on a sheet pan. 
Drizzle with olive oil and season with salt and pepper; toss to 
coat. Arrange in a single, even layer and roast, flipping halfway 
through, 17 to 19 minutes, or until tender and browned. Transfer 
to a serving dish.

While the vegetables continue to roast, add the flour to the pot 
of potatoes and leek. Cook, stirring constantly, 30 seconds to 1 
minute, or until well combined. Add the heavy cream and 3 ¾ 
cups of water. Cook, stirring to scrape up any browned bits from 
the bottom of the pot, 30 seconds to 1 minute, or until thoroughly 
combined; season with salt and pepper. Heat to boiling on high. 
Once boiling, reduce the heat to medium-high and simmer 11 to 
13 minutes, or until the potatoes are tender when pierced with a 
fork; season with salt and pepper. Turn off the heat. 

Add the cheese and sugar snap peas to the pot of soup; whisk 
until thoroughly combined. Transfer the finished soup to a serving 
bowl. Garnish the soup and roasted vegetables with the chives. 
Garnish the roasted vegetables with the basil. Enjoy!
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