Creamy Cauliflower Cheddar Soup
Serves 5
Ingredients

2 TBS butter 

2 shallots

1 yellow onion

Kosher salt, to taste
1 medium potato

2 cloves garlic

3 ½ cups vegetable broth

½ head of cauliflower

2/3 cup shredded sharp cheddar cheese

2 tsp Dijon mustard

Instructions
1. Chop the potato into smallish cubes (peel only if desired). Chop up the shallots and onion, mince the garlic, and chop the cauliflower. Shred the cheese.

2. Melt the butter in a large pot or Dutch oven over medium high heat. Add the shallots and onion and cook for 3 minutes, until softened.

3. Add the garlic and cook for another 2 minutes, stirring occasionally.

4. Add a sprinkling of salt, the cubed potato, and the vegetable broth. Bring to a boil, then cover the pot, lower the heat, and simmer for 8 minutes (until the potatoes are tender).

5. Add the cauliflower, cover the pot again, and cook for another 10 minutes.

6. Puree the soup to your desired consistency with an immersion blender, and then stir in the cheese and mustard. Taste and adjust the seasoning with more salt and black pepper if needed.

7. Serve with extra cheese sprinkled on top.
