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. 2 cups orecchiette pasta ( cooked )

Cauliflower Pasta
1# cauliflower florets
2 tablespoons olive oil
1 large pinch of chili flakes
1/4 cup Italian parsley
1/4 cup dried cranberries
1 tablespoon minced garlic
Splash of white wine
1/4 cup toasted slice almonds

2 tablespoons cold butter

grated parmesan reggiano ( to taste)

Sauté cauliflower golden brown in olive oil, add chili flakes,
parsley, cranberries for 2 minutes. Add garlic to pan and sauté

for approximately 2 minutes longer. Add the wine (or substitute pasta
water), butter and almonds. Stir until butter is melted

Tossed with the orecchiette and finish with grated parmesan.





