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Caldo Verde (Sausage and Spinach Soup with Cauliflower) 
Adapted from "Cauldo-Verde" by Bogre on the Food52 website 
 
1 pound of cauliflower florets (from 1 small head) 
1/2 teaspoon cumin 
1 1/2 teaspoons smoked paprika 
Salt and pepper, to taste 
1 tablespoon olive oil (plus extra for roasting the cauliflower) 
1/2 yellow onion, chopped 
7 ounces (1/2 link) of a smoked turkey Kielbasa 
2 garlic cloves, peeled and minced 
1/4 teaspoon crushed red pepper flakes 
4 to 6 cups homemade or low sodium chicken broth 
5 ounce bag baby spinach 
Large handful Italian parsley, chopped 
Large handful of cilantro, chopped 
1/8 cup fresh-squeezed lemon juice (about 1/2 small lemon) 
 
Preheat oven to 450 degrees. Toss the cauliflower florets with cumin, smoked paprika, salt and 
pepper, and some good splashes of olive oil. Spread in a single layer in a roasting pan and 
roast in the oven for 30 minutes, flipping at the halfway mark. Remove from oven and set aside. 
 
In a soup pot or Dutch over medium-high heat, sauté the onion and Kielbasa in 1 tablespoon of 
olive oil until onions are tender and sausage is browned, about 10 minutes. Add the garlic and 
red pepper flakes and stir for about a minute more. Remove the mixture to a bowl.  
 
Add the roasted cauliflower and chicken broth to the pot, bring to a boil, reduce heat then 
simmer for about a half hour. Remove from the heat and puree in a blender or food processor 
(or use an immersion blender, which I don't have.) 
 
Return the blended soup to the pot over low heat. Add the sausage and onion mixture, the 
spinach, and the parsley and heat for about another 10 minutes until the spinach is wilted and 
soft. Remove from heat and stir in the chopped cilantro and lemon juice. Ladle into bowls and 
serve with thick slices of crusty, buttered bread. Welcome to my mouth, you complex creamy 
soup! 


