
Roasted Cauliflower Soup

For the Soup:

For the Curry Cream:

For the Soup: Preheat oven to 500°F (260°C) and set racks in upper and lower third positions. Divide
cauliflower evenly between 2 rimmed baking sheets. Drizzle 6 tablespoons (90ml) olive oil all over both sheets of
cauliflower, season all over with salt, then toss to coat evenly. Spread cauliflower in a single even layer on each
sheet. Roast cauliflower, stopping once halfway through to rotate trays top to bottom and flip cauliflower florets,
until cauliflower is well browned, about 25 minutes. (If you only have one rimmed baking sheet, you can roast
the cauliflower in two successive batches.)

Meanwhile, in a 4- or 5-quart saucepan, heat remaining 3 tablespoons (45ml) olive oil over medium-high heat
until shimmering. Add onion, celery, and garlic, season lightly with salt, and cook, stirring, until softened but not
browned, about 6 minutes; reduce heat if needed to prevent scorching.

Add roasted cauliflower to pot along with sage and stock or broth. Bring to a simmer over high heat, then reduce
heat to maintain simmer and cook until all vegetables are very soft, about 20 minutes. Discard sage.

Carefully transfer vegetables and liquid to a blender jar, cover with blender lid with the center cap removed, and
cover with a clean kitchen towel. Starting at the lowest speed and gradually increasing speed as needed, blend
soup until very smooth, at least 1 minute; blend in batches if your blender jar can't hold all the soup vegetables
and liquid at once. The soup will be thick at this point and may require some stirring in the blender jar to ensure
it is fully blended. (If desired, you can also use an immersion blender and blend the soup directly in the pot.)

Return blended soup to the rinsed and wiped-out pot and stir in cream. Thin with additional stock/broth or water
as needed to reach desired soup consistency (it should be thick and silky, but still flow like a liquid). Season with
salt and pepper to taste. Bring soup to a simmer when ready to serve.

Meanwhile, for the Curry Cream: In a large mixing bowl or the bowl of a stand mixer fitted with the whisk
attachment, whisk cream, sour cream, curry powder, and a large pinch of salt until soft peaks form.

Ladle hot soup into bowls, garnish each with a generous dollop of curry cream and serve.

Notes

Ingredients

2 heads cauliflower (about 2 pounds/900g each), trimmed and cut into roughly 1-inch-thick florets●

9 tablespoons (150ml) extra-virgin olive oil, divided●

Kosher salt●

1 medium yellow onion (8 ounces; 227g), thinly sliced●

1 celery rib (2 ounces; 57g), thinly sliced●

3 medium cloves garlic, smashed●

1 large sprig fresh sage●

1 quart (1L) homemade chicken or vegetable stock or store-bought low-sodium broth, plus more as needed (see
notes)

●

3/4 cup (177ml) heavy cream●

Freshly ground black pepper●

1/2 cup (118ml) heavy cream●

1/2 cup (118g) sour cream●

2 teaspoons (8g) curry powder (see notes)●

Kosher salt●
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The better and more flavorful the broth you use, the better the soup will be. Homemade stock is always best, but store-
bought will work in the interest of speed. Since it may be inconvenient to use a second quart of stock just to thin the
soup, you can thin it with water instead, though this will dilute flavor more than stock will.

Use any curry powder you wish, and feel free to adjust to taste based on the curry powder you use, as their flavor and
intensity can vary from type to type and brand to brand. You do want the curry cream to be strongly flavored, as it melts
into the soup and will be diluted by it.

Make-Ahead and Storage

The soup can be fully made through step 5, then cooled and refrigerated in an airtight container for up to 5 days.
Reheat before serving, thinning with additional stock or water if necessary.

The curry cream will weep liquid if made too far in advance, but can be prepared and refrigerated up to 3 hours in
advance.


