CAULLRLOVER. CHODER

SRIRS 2 Prop fime 10 winutes Coolang tiwe 35 winyfes

Per person 2 portions 0f vegges /2 portion of | portion of MW& fot [ /2 portions of ol

P T e RS

O |/Zlnvge lead of coulifouer, roughly chopped

O | foblspoon exfra virg olve of (dhided o 2 % 12 talespoon)
O L clois of gavlic

O 1/2 wedium wite onon, firely Chopped

o [ wedum cayvot, éwxel% Chiopped

O | celery stalk, fvely clhopped

o Im% leaf

O 1/ feaspoon died fiyme

O I/2— [ {albkespoon GIMO-free ovgomc Cornffowrer

O 200w low-sodm %\MO‘@YQQ 0rgANC egetolde stock
o 00w unsieetened fhmond milk

o 4 tablespoons woadure / shayp cheddar

o Salt and pepper, fo taste

DIECTIONS

| Prelieat oven 0 200 oﬂe%vees ¢

2 Place caulifuer and %whc cloves on o w%e mm% shieet Drizzle vori half of the olie, ofl e tocs unti well conted Seacon wil satt and block

pepper, 1o taste Place sheet i fie oven awe voast for 20-25 minutes o vadil coulifower s fender, sfirving once P.ewmore from olen, segarade fle
coultflower anl gartic and set osioe
5 Ploce fie vemaung or o lage pot oler weddum lea Aol the onon awel cook for 2-3 wnifes -old carvots and Celery anef cook for 5 winuites,
stirfing, occasionaly
%W\Q\% Chop the voasted garic cloies el e goule, voosted! coulflower, \oa% oo, awd diied WWAQ o e pot
Sprinkle coraglouy oier wgetables and s Cook utl e cornfjour disagpears
Pour in the stock and stir
Slwme for 10 winutes. SHir . the olmone mil ave gyored clieese Stir url clieese 15 welted awel chowder s Creamy
Season witl salt and dack pepper, to taste
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felapted from: etwopeasandiiiirgodcom
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