Hmount Measurs Irmredisnt - Preparation Method

Femacs cauliflowse - 1Y florets
bablasooorns e::-::%:'rna i olive ol
Frarko

marchson - arated
i:ea:—:g::u:n:sn"" chives - finely choppead
parsley - finsely chopped
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TEaEpOOnE shallot - minosed
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maTlio - miroed
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lemorn rest - finely orated
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tablespoons exbrs *x.x*i';*x;;ir; olive oil
Plespoons  lemor Juics
bosheer salt
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rabwmat overn o 350 Pulse cauliflowsr in batches until it resembles cosrse ooUSOOUES.

wwazon with salt and pepper

f
SZFread on 2 laros rimmed beking sheets arnd drizsle with odl. S
aryd toss o coat. Foast for 48 minutes, turming halfwey theouoh until aolden and carmelizsd

iry spobs. Let cool s it then sovaps indo ool
Spresd parnko in ple plate and bosst ontil oolder, aboot 8 mirotes, Lebt oool,

Irv & small bowl, shisk the il ardd lemon duice. Sessor with salt, Sodd o caulifloney ardd boss
toocoat. Season aith =alt angd pepper.

Iy & small bowl, toss the parko with the Manchsoo, ohives, parsley, shallob, garlio and lemon
Fest ared ssason with =alt angd pepper. Scabtber over cauliflowsr, carvrish with parvsley ard



