Cauliflower White Sauce
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from: http://pinchofyum.com/creamy-cauliflower-sauce, edited

· 3-4 large cloves garlic, minced 

· 2 tablespoons butter (or olive oil)

· 1 tsp cumin

· 5-6 cups cauliflower florets 

· 2 sm or 1 lg potato, chopped (to help with thickening)

· 1 carrot, cut in chunks 

· 4 or so cups vegetable broth or water

· 1 teaspoon salt (more to taste)

· 1/2 teaspoon pepper (more to taste)

· a tiny shot of Bragg's if needed 

· 1/2 cup milk (more to taste), optional, didn't use
1. Garlic: Sauté the minced garlic with the butter in a large nonstick skillet over low heat. Cook for several minutes or until the garlic is soft and fragrant but not browned (browned or burnt garlic will taste bitter). Add cumin towards the end. Remove from heat and set aside.

2. Potato and Carrot: Bring the water or vegetable broth to a boil in a large pot, cooking potato and carrot until just a bit softened, or cut them smaller so they take as long to cook as the cauliflower. 
3. Cauliflower: Add the cauliflower and cook, covered, for 7-10 minutes or until cauliflower is just fork tender. Do not drain. 

4. Puree: Use an immersion blender, add sauteed garlic/cumin/oil, salt, pepper, and milk. Blend or puree for several minutes until the sauce is very smooth, adding more broth or milk depending on how thick you want the sauce. Serve hot! 

Notes:

Parmesan cheese is a nice addition.

This sauce is a nice soup the following day, as the garlic and cumin mature the taste.

