KO Prime
Recipe of the Moment

Cauliflower Veloute

Ingredients:

1 head cauliflower

1/2 Spanish onion diced

3 cloves garlic sliced

White portion only of 1 small leek chopped

1/2 celery stalk chopped

Sachet of thyme, bay leaf, black pepper, coriander, fennel seed
Chicken stock

1 stick unsalted butter

1/2 cup white wine

Fresh lemon juice

Preparation:

1. Soften celery, onion, leek and garlic in butter over low heat. Do not allow to brown.

2. Blanch cauliflower in boiling water until just tender and cool immediately in ice water.

3. Add flour to softened vegetables and cook on medium heat while stirring for 5 minutes. Add wine and
reduce.

4. Add cauliflower and chicken stock to cover. Bring to a simmer and cook until flour starts to thicken the
soup.

5. Remove from heat and puree in a blender, strain through a fine chinois, season with sea salt and white
pepper to taste. Add just enough lemon juice to "brighten" the soup, you'll know when your there by tasting
the soup.

6. Serve with buttered brioche croutons, crispy pancetta, and fresh herbs
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