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Ingredients

e 2large boiled & pureed heads of
Cauliflower

® 2 packages of Turkey Bacon

* 1small chopped Sweet Onion

® 2 TBSP chopped fresh Chives

® 2 cups Chicken Broth

e 2 bundles of Radishes, chopped into
bite size pieces

* 1tspPink Salt

e 1tsp Black Pepper

e 1 TBSP Garlic Powder

Cooking Directions:

Boil cauliflower until fork tender. Drain &
puree. Set aside.

While your cauliflower boils, brown
bacon in a non-stick skillet.

Chop & add bacon to your soup pot.
Saute onion in the non-stick pan &
transfer to the soup pot along with the
pureed cauliflower, chives, chicken
stock, salt, pepper, garlic powder &
radishes.

Stir to combine & cover to simmer.
Simmer for 1 hour or until the radish
pieces are fork tender, stirring
frequently.

NOTES:
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