TOLETA

Cauliflower and White Cheddar Cheese Soup
Submitted by: Maryanne

INGREDIENTS:

2 small heads cauliflower

salt to taste

2 tablespoons unsalted butter
1 onion, chopped

1 clove garlic, minced

4 cups vegetable broth

1 pinch ground nutmeg

1 1/2 cups milk

2 cups shredded white Cheddar cheese
freshly ground black pepper

DIRECTIONS:

Cut cauliflower heads into florets.

Fill a large saucepan 3/4 full with water, salt the water lightly and bring water to a boil. Add 1/2 of the
cauliflower florets to the boiling water; boil until tender. Drain well.

Melt butter in a 4 quart soup pot over a medium-low heat. Sauté the onion and garlic in the butter until the
onion is tender. Pour in the vegetable stock and unboiled cauliflower florets. Mix in nutmeg and bring the
mixture to a boil; boil until cauliflower is tender. Remove pot from heat to cool.

Use an electric blender to blend the soup-onion-cauliflower mixture until smooth (blend the mixture 2 cups
at a time). Place the blended soup back in the 4 quart soup pot and heat over a medium-low heat. Pour milk
into the pot and stir well. When the mixture is simmering, mix in the cooked florets and 1 1/2 cup of
cheese. Stir until cheese melts and the soup has thickened. Serve hot, season with sprinkles of cheese and
black pepper to taste. .

Buy Premium Loleta Cheese — Over 34 Varieties — Online at www.loletacheese.com
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