
Creamy Cauliflower & Red Pepper Soup
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www.janevaskitchen.com/recipes/stuffed/pepper/soup-fkk7p

If you do not have an immersion blender, you may use a 
standard blender or food processor.  Cool soup before 
blending as the heat can blow the top off small appliances.  
Reheat and then add half & half.  For a creamier texture, you 
may sub heavy whipping cream in place of half & half; adjust 
nutrition info.
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S E R V I N G S :   4 (1 ¼ C. serving s ize)
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