4 - 6 servings

Roasted Caullﬂower

INGREDIENTS DIRECTIONS

e 1 medium cauliflower 1. Preheat the oven to 425°F and line a large

e Extra-virgin olive oil, for baking sheet with parchment paper.
roasting Break the cauliflower into bite-sized flo-

e Sea salt and freshly ground

black pepper, for sprinkling rets. Toss with olive oil, salt, and pepper

and spread evenly onto the baking sheet.
Roast for 25 to 30 minutes or until
browned around the edges.

2. Season to taste with more salt and pepper
and toss with lemon zest and parsley. Or
keep it plain and use it in any recipe that
calls for roasted cauliflower.

e Zestof 1lemon

e Optional: 1/4 cup chopped
parsley

Become a Recipe Tester and enter to win a $100 gift card!

Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.

4 - 6 servings

Roasted Caullﬂower

INGREDIENTS DIRECTIONS

e 1 medium cauliflower 1. Preheat the oven to 425°F and line a large

e  Extra-virgin olive oil, for baking sheet with parchment paper.
roasting Break the cauliflower into bite-sized flo-

e Sea salt and freshly ground
black pepper, for sprinkling

e Zestof 1lemon

rets. Toss with olive oil, salt, and pepper
and spread evenly onto the baking sheet.
Roast for 25 to 30 minutes or until
browned around the edges.

2. Season to taste with more salt and pepper
and toss with lemon zest and parsley. Or
keep it plain and use it in any recipe that
calls for roasted cauliflower.

e Optional: 1/4 cup chopped
parsley

Become a Recipe Tester and enter to win a $100 gift card!

ermon ISI resh for recipes, videos &more! v ANK.Org/v S
Vi t Visit VT Fresh f p id & ! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.




