DANIEL BOULUDS CURRIED CAULIFLOWER AND APPLE SOUP
4 
cups of unsalted chicken 

1 
tablespoon of unsalted 
1 
cup of chopped onions 
2 
teaspoons of Madras curry powder 
½ 
teaspoon of saffron threads (or two pinches of saffron powder) to the mixture. 

2 
cups of sliced apples, Golden Delicious or McIntosh
4 to 5 
cups of cauliflower (broken up into small florets)
1 
cup of cream 

To make Boulud's soup at home, first warm 4 cups of unsalted chicken stock over medium heat. 
Separately, melt 1 tablespoon of unsalted butter in a Dutch oven or large pot over medium-low heat. Then add 1 cup of chopped onions, 2 teaspoons of Madras curry powder, and ½ teaspoon of saffron threads (or two pinches of saffron powder) to the mixture. Sweat it for five minutes, stirring often. 

Then add 2 cups of sliced apples — Boulud recommends Golden Delicious or McIntosh — and continue to cook for five minutes (making sure the apples and onions take on no color). Add 4 to 5 cups of cauliflower (broken up into small florets) and cook for five more minutes, until all the spices are incorporated. 

Pour your warm chicken stock over the mixture and simmer it for 20 minutes, until the cauliflower is tender. Then add 1 cup of cream and cook for three more minutes. 

Remove your soup from the heat, season it with salt and pepper, then purée the soup in a blender or food processor until it's very smooth. Strain the soup through a fine-mesh sieve and serve. Boulud recommends topping it with minced chives and raw apple slices.

Infuse your pumpkin soup with the flavors of Thailand by adding red curry and coconut.
Daniel Boulud has been making this curried cauliflower and apple soup since 1989. Daniel Boulud

"I created this soup at Le Cirque in the fall of 1989 after receiving beautiful Hudson Valley apples and fresh Long Island cauliflower," the legendary restaurateur told Insider. "It quickly became a favorite and, to this day, the cauliflower-apple soup still makes an appearance on my restaurant menus."

