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cauliflower vichyssoise in martini glasses

1 oz. olive oil 

1 medium onion

1 garlic clove

1⁄8 teaspoon ground nutmeg

4 to 5 cups veggie stock or water

1 cup white wine

1 teaspoon salt

1⁄8 teaspoon white pepper

11⁄2 pounds fresh cauliflower

1 cup leeks

½ cup heavy cream

orange zest

start soup pot over medium heat with 1 oz. of olive oil.

add and cook onions and leeks, garlic and nutmeg.

stir in:

veggie stock, white wine, salt, white pepper & cauliflower.

bring to a boil, reduce heat and simmer until cauliflower is tender - 15 to 20 minutes.

puree until smooth.

return to pot.  stir in ½ cup heavy cream.  simmer briefly and let cool.

ladle into martini glasses and garnish with orange zest.

the martini glasses can be filled before your guests arrive and 

set next to your finger sandwiches. 


