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tablespoons ewbrs wivain olive odl
ClomeEs marlic - minosd

g =

LA frisd onions - chopped

CLIEE cauliflowsr flovets - roushly chopped
[R=E- = rad pepper flakes

P

1d Pl = parmesan chesss - orabed
tablezpoons frash basil - chopped
1 L mire nut

Brirmo & laros pob of salbed nater fo s boil, Aodd pasts and cook sz divectsd, Beserwes 1 oup
watar, then draire Beturn pasts o pot and boss with L teblespoon olive il

Mearamhiles, heat 2 tablespoons olive oil in s lavoe skillet owver mediom hest, Bdd the oselic
ard ook about 38 seconcks. Hodd the panko arndd Yried ormdores and ook, stivedrng, until laobitly
tomsted, about 3 omirobes, Transter o os plabey wips oul the skillet.

Heat the remaining 1 tablespoorn olive oil in the skillet over medium-hioh bhesat. HAdd the
cauliflowsr and cook until the edages brown, shout 4 minutes, Bdd the red pepper flakes and

togst 38 seconds, Hdd the resereed pasts water and cook until the louid iz reduced by half
ard the cauliflowsr iz orisp-tendsr, about L more minuts,

the skillet and toss. Ssazon with salt. Top
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Hedd the pasts, ondon misture anod parmesan to
with basil, pine nuts and parmesan.



