Cream of Jalapeno Soup
Note: You can make this soup as hot as you like, by leaving the seeds of the jalapeños in the soup.
2 tbsp. butter

2 or 3 jalapeños peppers chopped

½ onion chopped

1 medium carrot peeled and grated

2 tbsp. all-purpose flour

2 cup chicken broth

1 cup half-and half

2 tbsp. chopped fresh cilantro

1 tsp. salt

1½ cups shredded Monterey Jack cheese

In a large, heavy-bottomed pot melt butter over medium-high heat.

When foam subsides, stir in jalapeños, onion and carrot. Sauté until tender, about 4 minutes. Sprinkle in flour and cook another 2 minutes, stirring constantly. Pour chicken broth into pot in a slow steady stream, whisking constantly. Bring to a boil, reduce heat and simmer for 30 minutes. Strain soup, reserving liquid.

Purée strained vegetables in a blender or food processor until smooth. Return to pot along with reserved liquid and heat over medium-low heat. Pour in half-and-half, stirring until well mixed and thoroughly heated. Remove from heat and stir in cilantro and salt. Serve garnished with Monterey Jack cheese and fresh cilantro.

