Roasted Cauliflower and Turmeric Soup

from: https://www.thespruce.com/cauliflower-and-turmeric-soup-recipe
· 1 medium cauliflower, leaves and central stalk removed 
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1 small red onion, peeled and finely chopped

· ½ carrot, peeled and roughly chopped

· ½ stick celery, roughly chopped

· 1 clove of garlic, peeled and lightly smashed

· 8 tablespoon Extra Virgin Olive oil

· 1 large potato, peeled and cut into small chunks

· 2 teaspoon Turmeric powder or ½ thumb of fresh

· 1.2-litre hot vegetable stock

· Sea salt flakes (Kosher salt) and coarsely ground black pepper

1. Preheat the oven to 200C/400F/Gas 6

2. Break cauliflower into either florets or thick slices. Toss with 4 tbls oil and a good pinch of sea salt flakes. 
3. Pop a tray with the cauliflower into the middle of the oven, roast until the cauliflower edges are well browned and almost turning black; ~15 minutes (took prob a half hour)

4. Heat 4 tbls oil in a large soup pan with the onion, carrot, celery, stirring well, cook for 2 min. Add the garlic and stir again. Cook for 5 minutes to soften the vegetables.  
5. Add the Turmeric to the hot stock and give it a good stir. (If using fresh, peel the Turmeric with the edge of a teaspoon, place it into the hot stock and bring to a gentle simmer for 5 - 10 minutes or until the stock takes on a lovely golden colour. Strain before adding to the soup) 
6. Pour the turmeric stock into the cooked vegetables, add the potato chunks and bring to a boil and cook for 10 minutes. By this time the cauliflower should be cooked. 
7. Reserve a few roasted florets for garnish then add the remaining cauliflower to the soup and cook for a further 10 minutes making sure the potato is cooked through by testing with the point of a sharp knife. 
8. Immersion blend to create a smooth, thick soup. Taste and adjust the seasoning. 
9. Serve hot in warmed bowls and garnished with the roasted florets. The soup will keep for a few days in the refrigerator and also freezes well. 
It needed a shot of bragg's and additional salt prob bc the stock had none.

The cauliflower decreases in volume by about half, so you may not need as much liquid as you think.

