\W CAULIFLOWER
& CHORIZO
SOUP WITH
GARLIC
CROUTONS

This cauliflower soup is so moreish, with
the added crunch from the croutons and
salty flavour from the chorizo. It really
tantalizes the senses and is more than

just a soup, it's a complete meal in one.

INGREDIENTS

1 Thsp Olive Oil

1 onion, chopped

1 small head of cauliflower, cut into florets
2 garlic cloves, finely chopped

500 ml vegetable stock

6-10 slices of chorizo

1 large slice of crusty bread

2 Tbsp double cream

Small bunch of parsley, finely chopped

SERVES: 2

SETTING: SOUP/PULSE
PREP TIME: 10 MIN
BLEND TIME: 30 MIN



