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HOME TRENDING RECIPES

Dr. Gundry’s Leek & Cauliflower Soup Recipe (lectin-
free!)

Want to save this recipe?
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Ingredients

» 3 tablespoons extra-virgin olive oil

1 pound leeks, cleaned and chopped

2 stalks celery, diced

3 cloves garlic, minced

1 large head of cauliflower, cut into 2 inch florets
2 quarts homemade or salt free chicken or vegetable stock
1/4 cup grated parmesan (optional, but delicious)
1 bay leaf

1/2 teaspoon fresh nutmeg

1 teaspoon fine sea salt, or more to taste

2 teaspoons coarse black pepper
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finely chopped chives or thyme for garnish

View the full recipe at gundrymd.com

Give your recipes a home with MasterCook!

* Auto-Import recipes from the all over the web & keep
them in one place!

* Add your own recipes and organize into searchable
cookbooks

* Access your recipes from anywhere on your smart devices

® Scale recipes for any number

* Create menus, meal plans, & shopping lists

* Keep tabs on your nutrition needs

* Share recipes & cookbooks with friends, family, or
coworkers

¢ Much, much more

https://www.mastercook.com/app/Recipe/WebRecipeDetails?recipeld=18058375

12


https://www.mastercook.com/
https://www.mastercook.com/app/Recipe/Trending
https://gundrymd.com/cauliflower-soup-recipe/
https://www.mastercook.com/mastercook-for-home

12/24/21, 4:04 PM Dr. Gundry’s Leek & Cauliflower Soup Recipe (lectin-free!) - MasterCook

https://www.mastercook.com/app/Recipe/WebRecipeDetails?recipeld=18058375 2/2


https://www.mastercook.com/register

