Hmount Measure Irmredisnt - Prepavation Mebhod

tablespoons exbra wivein olive oil

Pt 3

laros wellow ondon (2 cupsd - thindy slios
kosher sall
LA oup takind
F 0 bablespoons freaesh lemon juios
1 clowe aariic - finsly choppad
1 head caulifiowssr - LY florebs
1 cup flat leaf parsley -~ finely chopped

Frahsat the oven o 458, In s skilleb, warm L fablespoor of the oil over mediomn heat. Hodd
the ondons and =tiv o cost with the oil, Stiv in 4592 t=pn of =alt. Cook, stirving freaguentiug

ard reducing the heat Lo prevent burrdng, until the ondons are 2ot argd dese oolden browry,
sboh 28 mirhes,

Mearmhile, in s small Dowl, whisk the tabind with L52 cup nater, U028 tepm salt, the lemon duics
argd the ogarlic. Set azide.

Freaze & laros baking sheet with remaining 2 tablespoons olive oil. Add the ceuliflowssr amd
turn bo coast well with il Spresd the cauliflomer out and sesson with salt. FEoast until
breowrmadd but nob buvned on bothon, sboot 45 minotss, Touren the ceuliflosss and vosst unbil
tercler and brownsd on other side, sbout B ominotes lonoer.

Frrarmes cauliflossr on seeving plate. Saendshowith ondons and pevslew, and drizsls with
tabind S0,



