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Dear Readers,

" ddie and ]just returned from a 3-week vacation, the most relaxing Pve
ever had. We visited my big sister Shci]a in Nashville, drove on to
Fompano Eeac}‘n fora couple of dags before we wenton a | O~clag
(Caribbean cruise. On our return we stoPPecl at Kennedg Space
(entre and cnjoged two clags in Savannah. Thenback to reality as we
ran into snowjust south of [ rie, FA | want to spcnd the rest of my life

cruising, l’” tell you more next time.

Carol

Cauliﬂowcr Bisquc
Break one small head of cauliflower into flowerets and cook in boiling
water for 10 minutes. Drain. ]n 1argc saucepan, melt b Tbsp.butter. Add
i small choPPed onion and sauté until soft, then add cauliflower, 1 cup of
chicken stock, salt and pepper to taste. Simmcrpor 10 minutes. Pour
mixture into a blender and puree. Four % more cups of chicken stock into
a saucepan. Stirin Pureed cauliflower. Bring the soup to a boil. Stirin i
cup table cream. Pour into individual soup bowls and garnish with Pars]eg.
Note: Hzgou wish to thicken the soup, stir a little of the hot soup into 1 or
2egg 9o”<s which have been slightlg beaten. Return the egg mixture to the
soup graclua”g until it has the consistency desired.



