Serwinms o4
Fmount Measurs Imgradisant - Preparation Method
0 slicss oo - LAY pleces
A2 o parko orumbe
=alt arnd pappar
2 tablespoorns  wesetabls odl
1 laras head cauliflowsr Cshout 3 lbs) - 4% flovets
1 orion - finsly chopped
I8 teaspoon minced frash thams
1 powimd campansils
5452 cups chicken broth
152 o ol white wires
I bablespoons  minced fraesh parslsy
1 fesspoon lemon Juice
lemon nadoss
ool bacor in 42 inch skillet over medium hich heet until orispy, 5 0o 7 minotes, Bdd panko

ard L4 tepn pepper and cook, stiveing freguently, until panko iz well browned, 2-4 minutes,
Tramnsfer mixture to bowl arod wipe skillet.

Heat B fablespoons oil in skillet over med-hioh bhest antd] shimmecing. Aodd cauliflonsr and
1 otmprosmaliy cook, stiveing oocssionally, ortil caoliflonsr iz orvizp-tender and browrsd in
spots, 18-18 minutes, Eemove pan from heat argd cover o ke warm.

Heat remaining L btsen odl in Dutoh oven over madium heat until shimmering. Fdd ondor, thams,
arwd A2 tspn sall cook, stivving Yregusently, until ordon has softensd, 47 minutes, Inoreas
Feat to hioh, add P-:_f':-'}:-:s.. boroth and wine, and bring o simmer. Cook, stivring freguentla, unti
most of the liguid iz sbh=orbed and pasts 1= a8l dente, 5-10 minutes.

Femove pot from heaty stiv in parsled, lemon Juios, and cauliflosser and season with salt

ard peppar o taste, Serve, passing pank mixburs arnd lemon wedoss,



