ROASTED CAULIFLOWER AND GARLIC SOUP
2½
pounds cauliflower (1 very large head), cut into 1-inch florets, leaves reserved

¼
cup extra-virgin olive oil, plus more for drizzling


Salt and pepper

1
head garlic

Heat the oven to 425 degrees. On a sheet pan, toss the cauliflower florets and leaves with the olive oil and season generously with salt and pepper. Cut off the top ¼ inch of the head of garlic to expose the top of the cloves, then place on a piece of foil, cut side up. Sprinkle exposed cloves with salt, then drizzle lightly with oil. Wrap the garlic in the foil and place on the sheet pan. Roast until the cauliflower is browned and tender and the garlic is soft and fragrant, 30 to 35 minutes.

Meanwhile, in a large pot or Dutch oven, bring 6 cups of water and 1 teaspoon salt to a simmer over medium. Reserve about 1 cup cauliflower for the topping, then add the rest to the pot, including any browned bits on the sheet pan. Squeeze the roasted garlic cloves from their skins into the pot. Cover and simmer until the cauliflower is very soft, 7 to 10 minutes.

Off the heat, using an immersion blender (or working in batches in a traditional blender), purée the soup until smooth. If thick, add water to taste. If thin, simmer, uncovered, for 5 to 10 minutes to reduce slightly. (The soup will also thicken as it cools.) Season to taste with salt.

Serve the soup topped with the reserved roasted cauliflower, a drizzle of olive oil and more black pepper.
This three-ingredient vegan soup isn’t a trick: It’s as velvety and rich as its creamy, dairy-full counterparts, with a sweetness that lingers and warms. Coax deep, nutty flavors from cauliflower and a whole head of garlic by roasting them until caramelized; next you’ll simmer them until nearly falling apart, then blend the mixture until silky-smooth. Gentle and comforting on its own, the soup can also serve as the start to your own creation: You could roast sliced onions or leeks instead of the garlic; stir in Cheddar, Gruyère or Parmesan; or top with fried sage or capers. Accompany with grilled cheese or pumpernickel bread, or a hearty salad with grains or lentils.

SERVES: 4-6 
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Anne10 months ago

I wonder if using a few cups of chicken broth in exchange for some of the water would make for an even more savory soup? I know it would obviate the vegan-ness, but for non-vegans it might be tasty...

Is this helpful? 537

Ana10 months ago

This soup was awesome. So simple and so delicious. I didn’t have quite enough cauliflower so I added some chickpeas to both the roasting and blending steps and it was a nice consistency.

Is this helpful? 340

Lydia Sugarman10 months ago

Yes, adding some Great Northern, cannellini, or navy beans or a potato or two will add creaminess. Along with the olive oil, they add an unctuousness to the soup. Is there any reason not to use stock inplace of water? Vegetable stock would still keep it vegan, no?

Is this helpful? 293

David Morris10 months ago

I never understood why beets and garlic get wrapped in foil when one is roasting them. Can they really caramelize wrapped up in foil and steaming in their own evaporating liquid? I roast beets with olive oil, salt and pepper, uncovered, and they come out delicious and caramelized. Similarly, I would be inclined to roast the garlic uncovered. Any thoughts?

Is this helpful? 249

lissa10 months ago

Throw in a handful of raw, unsalted cashew pieces with the broth - before puréeing, to add a bit of protein and keep it vegan.

Is this helpful? 247

Rachel S10 months ago

very yummy and simple! Some modifications: - I didn't use the cauliflower leaves. - my cauliflower head was not "very large". To make up for this, I used only 4c water, but the soup was still pretty watery in the end. - used veggie broth instead of water. Next time I make this soup, I think I will use 2 heads of cauliflower (no leaves), the full 6 cups of liquid (veggie broth), and also I would roast the florets and garlic for longer -- at least 45 mins.

Is this helpful? 233

Beth10 months ago

To the person who said browning cauliflower makes it bitter: I have been cooking professionally for almost 40 years and I have never experienced caramelized cauliflower to be bitter.

Is this helpful? 229

Sue10 months ago

Add Parmesan Rinds!

Is this helpful? 228

Daniel10 months ago

Put the garlic in before you prepare the cauliflower. It needs closer to an hour to really get golden brown and tender.

Is this helpful? 193

sarah10 months ago

There is a great vegan “no chicken” base by “Better than Bouillon” in a jar that we have used for years in Chinese and veggie recipes instead of chicken stock and it is terrific. Adds the depth we want. Easy way to keep it plant-based and delicious.

Is this helpful? 190

Kate Disney10 months ago

Consider white pepper and a bit of horseradish to add a twist to this.

