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Cauliflower and Leek Soup 

Free recipe from Pressure Cooker Recipes for Everyday by Suzanne Gibbs, Cauliflower and Leek Soup, page 

42. 

If you like an especially creamy cauliflower soup, whisk one or two egg yolks with the cream before stirring it in at the end. 
I usually serve this with a simple herb garnish but you could also toast some chopped walnuts or slivered almonds, then fry 
them in a little butter and season with salt. Scatter the nuts over the soup just before serving to maintain the crunch. 

 

Serves: 4 
Prep: 15 mins 
Cook: 15 mins 

1 leek 
1 medium cauliflower 
30 g unsalted butter 
4 sprigs thyme 
1/2 bay leaf 



salt and freshly ground black pepper 
1.25 litres chicken or vegetable stock (see page 41, or below) 
1/3 cup (80 ml) pouring cream 
snipped chives or roughly chopped flat-leaf parsley, to garnish 

1. Cut a split down the length of the leek to the centre. Flush the leaves under cold running water to remove all traces of 
sand and grit, then thickly slice crossways. Remove the outer leaves from the cauliflfl ower and break it into small flfl orets, 
leaving the flfl avoursome stalks intact. 

2. Melt the butter in the pressure cooker over medium heat, add the leek and cook gently for 5 minutes or so until 
translucent. Add the cauliflfl ower, thyme and bay leaf and stir, adding salt and pepper to taste. Pour in the stock and stir 
again. 

3. Close the lid and lock it, then bring the cooker to high pressure over high heat. Reduce the heat to stabilise the pressure 
and cook for 8 minutes. Release the pressure using the natural-release method and unlock the lid. 

4. Cool slightly, then pull out the thyme and bay leaf. Transfer the mixture to a food processor or electric blender (or use a 
hand-held blender) and puree until smooth. Return the soup to the pan and reheat gently. 

5. Just before serving, taste for seasoning and stir in the cream. Taste again, then ladle the soup into bowls and garnish with a 
sprinkling of chives or parsley. 

Note 
If you like, fifinish with a blue cheese garnish, as we did in the photograph. Simply crumble some blue cheese, such as blue 
castello or gorgonzola, over the soup and fifinish with a drizzle of cream and a sprinkling of herbs. 

  

Chicken Stock 

1 kg chicken parts (backs, necks and wings) 
1 carrot, thickly sliced 
1 onion, thickly sliced 
2 teaspoons salt 
1 teaspoon black peppercorns 
bouquet garni of 2 sticks celery, a few sprigs flat-leaf parsley, 1 sprig thyme, 1 bay leaf, all tied together in a bundle with 
kitchen string 

1. Place the chicken parts, vegetables, salt and pepper in a pressure cooker. Add 1.25–1.5 litres water (depending on the size 
of your pressure cooker) and the bouquet garni – make sure the cooker is not more than half-full. 

2. Close the lid and lock it, then bring the cooker to low pressure over high heat. Reduce the heat to stabilise the pressure 
and cook for 20 minutes. Release the pressure using the natural-release method and unlock the lid. Leave the stock to cool 
for 10 minutes, then strain through a fine sieve. Cool completely, then store in the refrigerator for up to 1 week or freeze 
in smaller portions for up to 2 months. Remove the surface fat before using. 

  

Vegetable Stock 

1 leek, white part only, well washed and chopped 
3 sticks celery, chopped 
1 parsnip, peeled and chopped 
1 white turnip, peeled and chopped 
1 head lettuce, chopped 
100 g mushrooms, sliced 
3 cm piece ginger, finely chopped 
2 teaspoons salt 
12 black peppercorns 
bouquet garni of 2 sticks celery, a few sprigs flat-leaf parsley, 1 sprig thyme, 1 bay leaf, all tied together in a bundle with 
kitchen string 

1. Place the vegetables, ginger, salt and pepper in a pressure cooker. Add 1.5 litres water and the bouquet garni – make sure 
the pressure cooker is not more than half-full. 

2. Close the lid and lock it, then bring the cooker to low pressure over high heat. Reduce the heat to stabilise the pressure 
and cook for 20 minutes. Release the pressure using the natural-release method and unlock the lid. Leave the stock to cool 
for 10 minutes, then strain through a fine sieve, pressing the vegetables against the side of the sieve to extract the juices, 



then discard the solids. Cool completely, then store in the refrigerator for up to 1 week or freeze in smaller portions for 
up to 2 months. 

 


