
Christmas Recipes  2022 From YBF! Dance



This Creamy, Vegetarian Soup Is A Great Way To Use Up Leftover Chestnuts, 

Or Use Freshly Roasted Chestnuts For A More Intense Flavour

Day 13 - Cauliflower & Chestnut Soup

Type Of Dish Dietry Consideration Recipe Serves

Soup - 4

Amount Ingredient

1/2 Tbsp Olive Oil, Plus A Drizzle To Serve

1 Large Onion, Finely Chopped

1 (600g) Large Cauliflower, Cut Into Florets

250ml Milk

850ml Vegetable Stock

150ml Double Cream

200g Chestnuts, Roughly Chopped

25g Parmesan, Grated or Vegetarian Alternative



1. Heat The Oil In A Large Saucepan And 
Add The Onion.


2. Cook Over A Gentle Heat For 8-10 mins 
Until The Onion Softens.


3. Add The Cauliflower, Milk And Stock.


4.Bring To A Simmer, Cooking For 10-12 
mins Until The Cauliflower Is Tender.


5. Add The Cream, Season Well And Bring 
Back To The Boil.


6. Take Off The Heat, Throw In The 
Chestnuts And Blend With A Hand 
Blender Until Smooth.


7. Taste And Add More Seasoning, If You 
Like.


8. To Serve, Top With Shaved Parmesan, 
Black Pepper And A Drizzle Of Olive Oil.

Method

Day 13 - Cauliflower & Chestnut Soup



See You Tomorrow!


