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ROASTED
CAULIFLOWER

Ingredients

1 head cauliflower

2 tablespoons olive oil

1/4 teaspoon pepper

1/2 cup Parmesan cheese
(shredded)

Directions

1. Heat oven to 450°F.

2. Remove outer leaves of
cauliflower. Cut florets off the
stem. Wash and drain. (See
video for technique)

3. Inalarge bowl, combine
oil, salt, and pepper. Add
cauliflower florets and toss to
coat.

4. Spread cauliflower in a single
layer on a large rimmed baking
sheet.

5. Roastin the oven until the
cauliflower starts to soften
and begins to brown (15-20
minutes ).

Extension

% PURDUE

UNIVERSITY.

Learn more about CAULIFLOWER by scanning the QR code above or by visiting
https://extension.purdue.edu/foodlink/food.php?food=cauliflower.

ﬂ Share your recipes!
Nutrition Information
Serving Size 1/8 of recip
Nutrients Amount % Daily Value
Total Calories 70
Protein 39
Carbohydrates  4g 1
Dietary Fiber 19 4
Total Sugars 19
Total Fat 59 8
Saturated Fat 19 5
Cholesterol 4mg 1
Minerals
Calcium 72 7
Sodium 171mg 7
Iron Omg 0
Vitamins
Vitamin A 11mcg RAE
Vitamin C 35mg 58
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