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This is inspired by on€ of ny f.vounte
Italian dishes: broccoli with an.horry,
chilli md brc.dcrunbs. nustard and
:nchot y is a seat combination ind a
p€rfect way to liv€n up . caullflower.
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r heheat th. ov.n to 2ooc/4@F/tar
ma* 5. @mbin€ the mustards. oil.

carLc, anchory and P.rsley in a lalt€
bowt. lh.n add lh. cauliflower and to6s
until well coaled. Roa3t on a tlav for 25'
30 mrnutes, or until t.nd.r'
2 nve minutE hfore it is r.adY' loss
the br€adcrunb in . linl€ olive oil'
sDread on a tr:Y and b.le unul tpld€n'
+atter ov€r ihe ceuliflow€r to s€rv€


