Puree of Cauliflower

2 tsp unsalted butter

2 tsp pure olive oil

1 medium onion, minced

1 clove garlic

1 1/2 tsp Madras curry

1 head cauliflower, greens removed, heat cut into small pieces

1/4 cup white wine

Salt & Pepper

5 sprigs thyme

1 bay leaf

6 cups chicken stock

1/3 cup heavy cream

Heat butter and olive oil on medium heat, sauté onions and whole garlic clove for 4 minutes and season with salt and pepper. Add cauliflower and season again with salt and pepper to release water. Continue cooking until cauliflower and onions are dry. Add curry and cook for 1 minute. Deglaze with white wine and cook until wine has evaporated. Cover mixture with chicken stock, add thyme and bay leaf and bring to a gentle simmer. Cook for approximately 20 minutes or until vegetables are extremely tender. Add cream and continue cooking for another 5 minutes.

In batches, puree soup in a Cuisinart blender. Only fill one third of the blender. First pulse and then allow blender to un on high for 1 minute. Pass soup through a fine mesh strainer and serve with grilled cheese and bacon.
