BLADEN
Lighter

serves 10

3. Meanwhile, mix the cheese, flour and baking powder together in a bowl
using a fork, add the egg and some water until the mixture comes
together.

4. Divide into small dumplings, three per portion.

5. Stir ham and milk into the stock pot and allow the soup to return to a
simmer.

6. Add the small dumplings into the soup, stirring gently to keep separate.
Simmer for 10 minutes, or until the dumplings are cooked.

7. Stir in broccoli into the soup.
8. Cook until the broccoli is tender about 5 minutes. Do not boil.

9. Serve with a cheese or herb bread.
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