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WINTERWarmer
Take the chill off the first months of 2017 

with a superior potato-leek soup

1 Preheat oven to 350°F. 

2 Remove papery outer layers from garlic head. Trim ¼ inch off top of head to expose cloves. Drizzle with 1 tsp. olive oil. Wrap head in 

parchment paper, then in aluminum foil, and roast 40 to 60 minutes, or until tender. Cool, then squeeze garlic pulp out of skins, and  

set aside. (You should have 2 to 3 Tbs. roasted garlic.) 

3 Rinse diced potatoes to remove some of starch. Set aside. 

4 Heat remaining 2 Tbs. olive oil in large saucepan over medium heat. Add leeks and celery, and season with salt, if desired. Sauté  

5 minutes, or until soft and translucent. Add potatoes, cauliflower, roasted garlic pulp, and 7 cups vegetable broth. Increase heat to high, 

and bring just to a boil. Reduce heat to medium-low, and simmer 10 to 15 minutes, or until potato and cauliflower are just tender. Remove 

from heat (to reduce starch buildup) and cool slightly. Stir in ½ cup raw cashews, curry powder, and turmeric; cool 5 minutes. 

5 Blend soup and remaining 1 cup broth in blender or food processor or with immersion blender until smooth and creamy, working in 

batches if necessary. Return soup to saucepan, and warm over low heat. Stir in lemon juice and season with salt, if desired. Stir in spinach 

and heat 30 seconds just to wilt it. Serve sprinkled with chives and chopped cashews, if using. 

PER 1 ½-CUP SERVING 208 CAL; 5 G PROT; 8 G TOTAL FAT (1 G SAT FAT); 30 G CARB; 0 MG CHOL; 281 MG SOD; 4 G FIBER; 3 G SUGARS   

LAST BITE

 1 medium head garlic 

 1 tsp. plus 2 Tbs. olive oil or grapeseed oil 

 6 medium yellow potatoes, peeled and  

  diced (6 cups) 

 2 large leeks, white and pale-green parts  

  roughly chopped (6 cups)

 ¼ cup diced celery 

 1 ½ cups chopped cauliflower florets 

 8 cups low-sodium vegetable broth, divided 

 ½ cup raw, unsalted cashews; plus, ½ cup  

  roughly chopped cashews, optional

 1 tsp. mild yellow curry powder 

 ¼ tsp. ground turmeric, optional

 1 Tbs. fresh lemon juice 

 1 cup firmly packed baby spinach,  

  cut into ribbons

 2 Tbs. finely chopped chives 

PUNCHED-UP POTATO AND LEEK SOUP

SERVES 8 

If you make just one soup this winter, be sure it’s this one. Taken from the “Feed Your Soul” chapter of 

Tess Masters’s latest cookbook, The Perfect Blend, this creamy recipe is like comfort in a bowl. 

http://theblendergirl.com
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Tess Masters is an actor, presenter, lifestyle personality, public speaker, 

and author of The Blender Girl, The Blender Girl Smoothies app and book, 

The Perfect Blend, and The Decadent Detox.  She shares her enthusiasm for 

healthy living at TheBlenderGirl.com.

The Blender Girl and her recipes have been featured in publications around 

the world, including the LA Times, Washington Post, InStyle, Prevention, 

Shape, Glamour, Real Simple, The Today Show, Hallmark Channel, FOX, Yoga 

Journal, Vegetarian Times, VegNews, FoodNetwork.com, Yahoo Health, and 

Well + Good.

 

Tess’s magnetic personality, infectious enthusiasm, and down-to-earth 

approach have made her a go-to personality for mainstream eaters and 

seasoned vegetarians alike, sharing her conviction that healthy food can be 

easy and fun.

 

In 2013, Pinterest acknowledged Tess’s wide appeal when they featured 

her, along with Katie Couric, Dr Oz, Today, Starbucks, Anthropologie, 

Pottery Barn, Southwest Airlines, Patagonia, Esquire Magazine and 20 other 

celebrities and top brands in a global campaign viewed by millions, 30 Days 

of Pinspiration.

AS SEEN IN

http://theblendergirl.com
https://www.amazon.com/Blender-Girl-Super-Healthy-Drinks-100-Gluten-Free/dp/1607746433/
https://itunes.apple.com/us/app/blender-girl-smoothies-easy/id923067015?mt=8&uo=4&at=11lSuj&ct=TBGPressKit
https://www.amazon.com/Blender-Girl-Smoothies-Gluten-Free-Paleo-Friendly/dp/1607748932/
https://www.amazon.com/Perfect-Blend-Blender-Energize-Revitalize/dp/160774645X/
https://www.thedecadentdetox.com/product/decadent-detox-book
https://theblendergirl.com/
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The publishing industry jumped in next, and in response to widespread 

interest in The Blender Girl brand, Tess signed a multi-book deal with 

Random House. Ten Speed Press launched the first title, The Blender Girl, 

in Spring 2014. Williams-Sonoma made it their featured book for May and 

Mother’s Day, with 111 stores across the U.S blending and cooking their way 

through the book.

 

In Fall 2014, Random House launched The Blender Girl Smoothies app for 

iPhone and iPad. The app was one of 3 finalists for the year’s best adult 

non-fiction app. The Blender Girl Smoothies book (based on the app) 

followed, in Spring 2015. The Perfect Blend, the last book in The Blender Girl 

series, was released in Fall 2016. Since the US publication of the series, The 

Blender Girl has been translated into multiple languages, including German, 

French, Portuguese, Italian, Czech, and Chinese.

 

In 2016, Tess became a partner in Enjoy Pure Food + Drink. The restaurant 

features smoothies and juices by The Blender Girl. In 2017, The Four 

Seasons Georgetown announced its healthy living menu, featuring several 

recipes created by Tess.

 

http://theblendergirl.com
https://www.amazon.com/Blender-Girl-Super-Healthy-Drinks-100-Gluten-Free/dp/1607746433/
https://itunes.apple.com/us/app/blender-girl-smoothies-easy/id923067015?mt=8&uo=4&at=11lSuj&ct=TBGPressKit
https://www.amazon.com/Blender-Girl-Smoothies-Gluten-Free-Paleo-Friendly/dp/1607748932/
https://www.amazon.com/Perfect-Blend-Blender-Energize-Revitalize/dp/160774645X/
http://enjoypurefood.com/
https://www.fourseasons.com/washington/
https://www.fourseasons.com/washington/
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GUIDED
SUMMER
CLEANSE

14-day
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2017 also saw the launch of TheDecadentDetox.com and The Decadent 

Detox book, with a series of wellness programs including four seasonal 

3-day juice cleanses, 14-day cleanses, and a 7-Day Raw Cleanse with 

DailyOM.

 

Facebook invited Tess to be one of the first people to create a short-form 

show for its new Watch platform. The Blendaholic cooking show aired in 

September of 2017 with new episodes released every Monday.

 

In high demand as a spokesperson, presenter, and recipe developer, Tess 

is the global ambassador for KitchenAid blenders, and maintains ongoing 

partnerships with many other brands. 

She has created recipes or presented videos for Today.com, The Daily Meal, 

Vegetarian Times, Allergic Living, KitchenAid, Williams-Sonoma, Four 

Seasons, Silk, So Delicious, Elmhurst 1925, Earthbound Farm, Vega, Frontier 

Co-op, Driscoll’s, Navitas Organics, KitchenIQ, Massel, Omega Juicers, and 

many others.

 

BRAND PARTNERS

http://theblendergirl.com
https://www.thedecadentdetox.com/
https://www.thedecadentdetox.com/product/decadent-detox-book
https://www.thedecadentdetox.com/product/decadent-detox-book
https://www.thedecadentdetox.com/3day-juice-fasts
https://www.thedecadentdetox.com/14daycleanses
https://www.dailyom.com/cgi-bin/courses/courseoverview.cgi?cid=752
https://www.facebook.com/pg/theblendaholic/episodes/
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parchment paper, then in aluminum foil, and roast 40 to 60 minutes, or until tender. Cool, then squeeze garlic pulp out of skins, and  

set aside. (You should have 2 to 3 Tbs. roasted garlic.) 

3 Rinse diced potatoes to remove some of starch. Set aside. 

4 Heat remaining 2 Tbs. olive oil in large saucepan over medium heat. Add leeks and celery, and season with salt, if desired. Sauté  

5 minutes, or until soft and translucent. Add potatoes, cauliflower, roasted garlic pulp, and 7 cups vegetable broth. Increase heat to high, 

and bring just to a boil. Reduce heat to medium-low, and simmer 10 to 15 minutes, or until potato and cauliflower are just tender. Remove 

from heat (to reduce starch buildup) and cool slightly. Stir in ½ cup raw cashews, curry powder, and turmeric; cool 5 minutes. 

5 Blend soup and remaining 1 cup broth in blender or food processor or with immersion blender until smooth and creamy, working in 

batches if necessary. Return soup to saucepan, and warm over low heat. Stir in lemon juice and season with salt, if desired. Stir in spinach 

and heat 30 seconds just to wilt it. Serve sprinkled with chives and chopped cashews, if using. 

PER 1 ½-CUP SERVING 208 CAL; 5 G PROT; 8 G TOTAL FAT (1 G SAT FAT); 30 G CARB; 0 MG CHOL; 281 MG SOD; 4 G FIBER; 3 G SUGARS   

LAST BITE

 1 medium head garlic 

 1 tsp. plus 2 Tbs. olive oil or grapeseed oil 

 6 medium yellow potatoes, peeled and  

  diced (6 cups) 

 2 large leeks, white and pale-green parts  

  roughly chopped (6 cups)

 ¼ cup diced celery 

 1 ½ cups chopped cauliflower florets 

 8 cups low-sodium vegetable broth, divided 

 ½ cup raw, unsalted cashews; plus, ½ cup  

  roughly chopped cashews, optional

 1 tsp. mild yellow curry powder 

 ¼ tsp. ground turmeric, optional

 1 Tbs. fresh lemon juice 

 1 cup firmly packed baby spinach,  

  cut into ribbons

 2 Tbs. finely chopped chives 

PUNCHED-UP POTATO AND LEEK SOUP

SERVES 8 

If you make just one soup this winter, be sure it’s this one. Taken from the “Feed Your Soul” chapter of 

Tess Masters’s latest cookbook, The Perfect Blend, this creamy recipe is like comfort in a bowl. 

A COOL-OFF SUMMER DINNER FROM 

“BLENDER GIRL” TESS MASTERS

EASY, BREEZY & LIGHT

July/August | 2015 | vegetariantimes.com
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51

SPICY MUSHROOM 

LETTUCE CUPS 

WITH CILANTRO 

LIME CRÈME, p. 77

RECIPES BY: TESS MASTERS 

PHOTOGRAPHY: VICTORIA PEARSON 

FOOD STYLING: VIVIAN LUI 

PROP STYLING: JENNIFER BARGUIARENA

menu
WHITE PEACH MOSCOW MULE, p. 53

ORANGE SUNFLOWER SLAW, p. 55 

CHILLED SILKEN TOFU WITH  

WASABI, LIME, AND CUCUMBERS, p. 76

SPICY MUSHROOM LETTUCE CUPS 

WITH CILANTRO LIME CRÈME, p. 77

MINTY MELON SORBET, p. 77
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Agent: 

RGM Artists 

Beverley Flower

(+61 2) 9281 3911

theblendergirl.com

Away from the blender, Tess enjoys a diverse performance career. She 

has toured internationally with acclaimed theater productions, worked in 

film and TV, and lent her voice to commercial campaigns, audiobooks, and 

popular video game characters.

 

She lives in Los Angeles.

CONTACT INFORMATION

     

http://theblendergirl.com
https://theblendergirl.com/contact/ 
http://tessmasters.com/
http://www.facebook.com/healthyblenderrecipes
http://instagram.com/theblendergirl
http://pinterest.com/theblendergirl/
https://twitter.com/theblendergirl
http://www.youtube.com/user/theblendergirl
https://www.facebook.com/theblendaholic
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