April 09

Our national treasure is having a rough
time of it at the moment. Due to the adverse
weather, crops and farmers have suffered
greatly at the mercy of the gods and the
rain. Supermarkets are returning huge
quantities of cauliflowers to the growers and
deeming them poor quality due to lack of
size resulting in many farmers struggling
to survive in already tough times. This
warming, comforting and truly remarkable
soup really is as simple as it sounds and a
great way to show your support. If you like
cauliflower cheese then you’ll absolutely
love this!
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Cauliflowepr Cheese
Soup

Serves 4

50¢ Butter

2 Cauliflowers medium/large, broken into florets

650ml Chicken stock (or vegetable stock if you
prefer)

650ml Milk

125ml Double cream

250¢g Grated cheddar

Salt and freshly ground white pepper




