Recipe created by Paul Thompson

Locally grown soup ingredients are fresh and plentiful in August.  Many dishes can be made using only ingredients from the Uxbridge Farmers’ Market as the basic recipe below demonstrates (no oil, butter, flour, vinegar and the like).  Following the basic recipe are suggestions for non-Market variations.
Cauliflower Tomato Chowder (4-6 servings)
1 large white onion

4 or 5 large carrots

1 large cauliflower

3 potatoes

6 tomatoes

3 cloves of garlic

4 tablespoon of coarsely chopped parsley (for a garnish)

The Broth:

Place 5 cups of water in a pot, peel and quarter the onion and add it to the pot.  Wash the carrots, cut them in half and slice.  Add to the pot.  Core the cauliflower and add the core (no leaves) to the pot.  Add about ¼ of the cauliflower.  Bring to a boil, lower the heat and simmer for 1 hour.  Drain through a colander; the broth should not contain any solids.  Discard the vegetables.

The Chowder Base:

Put the broth into a clean pot.  Add about ½ of the cauliflower cut into medium size pieces.  Cut the tomatoes in half and remove the seeds and watery pulp.  Add the seeded tomatoes to the broth.  Bring the broth to a boil, lower the heat and simmer for 30 minutes.  Remove from the heat and cool slightly.

The Potato Mash:

I avoid blending potatoes in a blender or food processor; they become very pasty and starchy.  I prefer to mash them smooth and then add them to the other ingredients.  Peel and quarter the potatoes.  Put them in a pot and cook until tender.  Drain and mash them – the mashed potatoes must be lump free.  Cut the flowerets off the remaining ¼ of the cauliflower and set aside.

The Finish:

Put the broth mixture into a blender along with the three cloves of garlic and blend until smooth (blending it in three or four lots works best).  Return to the pot and add the mashed potato; mix thoroughly to achieve a smooth, somewhat thick soup.  Add the flowerets and reheat the soup slowly.  Serve hot and sprinkle with 1 tablespoon of chopped parsley.

Variations: going beyond the market
Add 1 tablespoon of butter to the potatoes while mashing.

Grate 1 cup of cheddar cheese and add ¼ cup to each bowl of chowder when serving or add the entire lot to the soup and let it melt in.

Add up to 1 teaspoon of salt.

Add pepper, crushed or diced chillies, oregano, thyme, Tabasco, or some combination.

