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Silky Cauliflower Soup with Buttermilk
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When I lived in Paris, my host mother, Mme Jacqueau, almost always started the evening
meal with a thick, simple soup. Though she was Catholic to the bone, the way she urged
the three Americans living with her to take second helpings of her soups would have
made her a good candidate for a pushy Jewish mother. The soups were always simple,
like this one, with just enough je ne sais quoi to make them interesting.

Use real, fresh buttermilk and tangy, raw goat’s milk cheese from a farmer’s market, if
you can find it. You could also substitute regular milk, heavy cream, or coconut milk for
the buttermilk.

TIME: 15 minutes active cooking time
MAKES: 8 smallish servings

1 tablespoon olive oil
1 small onion, chopped
Salt and freshly ground pepper (use white pepper if you have it)
1 (2 1/2-pound) head cauliflower, leaves removed and rinsed
1 quart low-sodium chicken broth
1 1/2 cups real buttermilk
Crumbled goat cheese and chopped fresh herbs for garnish (optional)

Heat a large soup pot over medium heat. When hot, add the oil, then the onions, and
season with salt and pepper. Cook, stirring frequently, until the onions begin to soften,
about 5 minutes. (Do not let the onions brown).

Meanwhile, cut the florets away from the cauliflower’s core, discard the core, and cut the
cauliflower into 1” pieces.

Add the cauliflower and the broth to the onions. Season again with salt and pepper,
increase heat to high, and bring the soup to a boil. Reduce to a simmer, cover, and cook
until the cauliflower is completely soft, about 10 to 12 minutes. Remove the soup from
the heat and stir in the buttermilk.

Carefully puree the soup in small batches in a food processor or blender. Return the soup
to the (cleaned) pot, season to taste with salt and pepper, and gently reheat, if necessary.
Serve hot in small bowls, garnished with goat cheese and herbs, if desired.


