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Italian Winter
Cauliflower Instructions

Ingredients Wash the cauliflower and cut into
medium sized florets or pieces. In a
large pot steam the cauliflower 9 to
1 medium to large sweet 10 minutes or just until tender, drain
red pepper diced this and set aside. In a saucepan
heat olive oil slightly and add the red
pepper, onion and tomatoes. Stir fry

1 medium head of cauliflower

Ammerlander s Assorted _
Swiss Cheese 100g Brandt Salami

2 medium ripe tomatoes

coarsely chopped
090‘“70 ¥ chopp quickly for about 3 to 4 minutes. Add
MAKE IT . .
ToNiGHT! 1 medium onion coarsely the chicken broth or water and bring
ONTHE chopped to a boil over moderate heat. Cover

0, RIGHT ¢
pan and cook, stirring, about three

minutes or until peppers are almost
V2 cup black olives sliced tender. Add cauliflower and olives and
4 Tbsp extra virgin olive oil toss to coat. Cover pan and continue
to cook, stirring, 2 to 3 minutes or until
cauliflower is fork tender. Season with
salt and pepper. Makes 4 servings.

1/3 cup of chicken broth or water

Sea salt and freshly ground

black pepper to taste
900mL pepp

Campbellls Broths 2/ $5 Astro Yogurt $3
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We reserve the right to limit quantities. Products not exactly as shown. While quantities last. MONDAY TO FRIDAY: 8AM—-7PM ; SAT: 8AM-7PM ; SUN: 8AM-6PM



