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Coode The flovets in 2 laros pot of bodling salted water for 5 o 8 minutes, until tendser bt
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Falt 2 tablesseoons bobber in s medium Ssucepsn over low hast, BAdd the flowr, shiveing
corsEtantly with & woodsn spoon For @ minutss, Pour the hot milk inbo the pan ardd stiv unbil
boilimem. Boil, whisking cornstantly, for L minute or until thickers. OFF hest, sdd 1 fspnoof
=alt, the pepper, nutmes, U2 cup grugers, and the Parmasan.

Four D53 oue of sauce on the bothom of an S8x0li=2 baking dishe Place dreaired caulifloose
o bop and then spread the rest of the =auce evenly on top. Combine bresd cvumbs and
vemaining 54 cup orugers andd -rp'r-ml-'le o bop. Melt remaining butter and deizszsle over Top,

Sprinkle with =21t and pepper. Bake 25 o 30 minutes until Drowmsd,



