R E C I P E : Cuwrried Cawliflowerr Soup

[ latge. lead. cauliflower. cul into mini-floels

[ latge. carnol. peeled.and. diced.

4 Tb4.olive. oil. divided.

2 Tap sall, divided

[ onion. peeled and diced

3 medlium sized Vikon gold polatved. peeled & diced
2 U cunty. powder.

L . turuneric. powder

/4 Ly cayenne.

V8 tap black pepper,

7 cupd bentit stock (ecipe agjacent)

Cooked lenlils frrom e lentit slock thecjoe agjacent)

2 cupd waler
1 135 0 can organic coconud mitk
2 7bs agave nectaty

LENTIL STOCK

2 cupd organic green lenlils. hinsed
[ dmall carrol, peeled

2 cloves gardic, peeled

2 dprigs thyme

2 7ba olive ol

2 7h4 koster salt

6 cups water

Put all the lentil stock ingredients into a pot and buing to @ boit. Lower keal, cover. and simmer fo'y about 45

and rederwe the atock. Set both adide.

[ While the alock i simmering. place the cauliflower flovels and carrols inlo a baking disk o dheel par. keeping tie
lwo vegelables separate. Dnigzle with 2 784 of the olive oif and. ! Tip of Uhe dall, and gently toid to coal, making duwre
lo keep the cauliflower to one side and the carols to the otter (theyl be added ot different slages in the recipe)
Roadl for about 20 minudes. slirning occadionally. wnlil the veggies are. tende.

2.Ina.6 quant pot. dauté otiond. in. the. remaining. 2 Thd. ol for. about [0 minules, unlit. trandbucent. Ade fhaty the
twasted cauliflower, polatoes, dpiced, lenlil stock, and waler and buing o @ bodl. Reduce to a sinuner and continue
lo cook wnlil polatoes are tender (@bout I2 minutes). Add cocornu mitk and bring to @ botl.

3w off the feat, cool slightly and puree (either in batches uding a regqular blender taking breatks to remove b,

and let sleam escape, ot using an immerdion blender) unlié smooth.

4 Stin in 2 Tbs agave nectar, and the hemaining ! Bp sall. M in cooked lenlits. hoadled carnols, and remaining

cauliftower. AWWOW&)MAZ@. #MWWW/




