
may 2016 CELLAR CLUB

Method:
1. Place the butter, onion, celery, garlic, and thyme in a 3-quart pot with a tight-fitting lid.
2. Cover and set over medium-low heat.
3. Cook until the vegetables soften, about 10 minutes, stirring occasionally.
4. Meanwhile, heat a sauté pan over medium-high heat and cook the sliced salami until acrispy. Drain 
    on paper towel and set aside for a garnish when serving.
5. Next, uncover the soup pot and add the cauliflower and stock and bring to a boil. Immediately turn 
    to a simmer and cook until the cauliflower softens, about 15 minutes.
6. Puree the soup with an immersion blender or by straining the vegetables and pureeing in a blender 
    with some of the liquid and combine back into stock.
7. Bring the soup back to the boil and add the corn starch and water mixture to thicken the soup slightly.
8. Add the heavy cream and bring soup to a simmer.
9. When you are ready to serve, ladle soup into a heated bowl, drizzle with truffle oil, garnish with the 
    crispy salami, and sprinkle with freshly ground black pepper.

Ingredients:
1 tbsp. butter
1 cup yellow onion, minced
1 celery stalk, minced
2 tbsp. garlic cloves, minced
1 tbsp. thyme leaves
4 cups cauliflower florets, tough stems removed

Crema di Cavolfiore con Salame 
Fresco e Olio al Tartufo Bianco

(Cream of Cauliflower Soup with White Truffle Oil and Crispy Salami)

Paired with 2012 Nebbiolo, Yield: 4 servings

4 cups vegetable or chicken stock
2 tbsp. corn starch mixed with ¼ cup cold
1 tsp. salt
¼ tsp. black pepper, freshly ground
2 slices salami, sliced thin
4 tsp. white truffle oil


