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CHEF BOBO’S CAULIFLOWER SOUP  
 
Ingredients: 
1 tbsp. olive oil 
1 medium onion, chopped 
3 cups cauliflower florets 
3 cups vegetable stock 
1 tsp. ground coriander 
Salt and pepper to taste 
2 tbsp. minced parsley or chives, for garnish 
 
Procedure:  
1.) Heat olive oil in large saucepan over medium high heat. Add the onions and allow them to sweat until they 

become transparent and just begin to lightly turn golden. 
2.) Immediately add the cauliflower and stir it in with the onions. Reduce the heat. 
3.) Slowly add 2 cups of vegetable stock, the coriander, and salt and pepper to taste. Bring the soup to a boil 

and lower it to a simmer. Allow to simmer for 25-30 minutes. 
4.) Check the cauliflower. It should be tender and easily cut. 
5.) If using a blender, ladle soup into the blender a little at a time and blend until smooth. [Do not fill it more 

than halfway – be very careful, hot liquids in a blender can be explosive when you turn the blender on. To be 
safe, fold a kitchen towel and put it on top of the lid to the blender and hold it when you turn on the 
blender.] Start on the lowest blending speed. Once all the soup is blended, pout into a pan – it should be 
quite thick. If you are using an immersion blender, you can blend the soup right in the pan in which it was 
cooked. 

6.) To thin out the soup, slowly stir in additional vegetable stock until you have a nice, creamy consistency. 
Adjust the seasonings and ladle into heated bowls. 

7.) In the center of each bowl, garnish with a pinch of the parsley or chives. 
 
 

This soup increases well to larger quantities by multiplying the ingredients proportionately.  For instance, if you 
are feeding 8 – 12 people, just double everything. 
 
If you want a more complex taste, roast the cauliflower in the oven until it is well-caramelized before adding it 
to the vegetable stock.  You’ll be amazed! 
 
Recipe courtesy of Chef Bobo’s Good Food Cookbook. ©2004 
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