HAmount Measurs Imovedient - Freparation Method

laroes cauliflowmsr - Droken into Dite =size iecss

tablespoons sxbrs wivain olive odl

g e b

teaspoons kosher salt
14 ounoces whiole tomatoss - drained
4 clowves aarlic - mirced
L2 teaspoon rad pepper flakes
152 pound parre o rigatond
LE cup parmesan cheasea
1 cup zharp cheddar chease - shradded
4 cup Flain breadorumbes
2 tablespoons parslsy - chopped

Freheat owven to 408,

Toss cauliflowsr with ol anod 4 tspn sl in e 8% cast iron shillet and roast in oven Tor 38
mirndbaes, stivving halfway theoush.

Eemows skillet from owven and place owver medium hest. Add the fomstoss, ssrlic and red

pappar Ylakes, bresking up bomatoss as they sofien until most of fomabo lioguid has oooked
ok, about B ominubes,

i

Drop unocooked pasts into & lavss ssucepan and Fill with enoush oold weter o cover the
moocdles by L dnch. Stiv in vemasining salt and pepper and place over bdoh heat. bhen the
water comes o & Doil, reducs o s simmer and =tiv onos s mirngte for 5 minotes or until z5]
clarte,

Transfer cooked pasts into skillet followed by & guarier cup of pastas sater. Stiv in parnesan
arwd cheddar chesses, ard bop with orumbs,

FEeturn to owven and cook for anothet 15-20 minotes or until cheese is melter and orumbs are
mododen browre Bamows and speinkls with chopped parsley and more parmesan. et cool



