Cheese soup
1 medium carrot, chopped

1 stalk celery, sliced

1 small red pepper, chopped

2 thinly sliced green onions

1 cup water

3 cups milk

1/3 cup all-purpose flour

½ tsp instant chicken bouillon granules

¼ tsp pepper

1 ½ cups shredded sharp cheddar cheese

1 ½ cups shredded American cheese

1. In a saucepan cook carrot, celery, pepper, and green onions, covered in the 1 cup of water for 5 minutes or until tender. Do not drain.

2. Gradually stir about 1 cup of milk into the flour. Add flour-milk mixture to cooked vegetables in saucepan along with the remaining milk, the bouillon granules, and pepper. 

3. Cook and stir mixture till thickened and bubbly. Cook and stir for 1 minute more. Stir in cheddar cheese and American cheese till cheese melts. 
