SPICY CAULIFLOWER WITH OLIVES

1 head cauliflower

2 Tbsp. olive oil

20 kalamata olives

2 tsp. hot pepper flakes

salt and pepper to taste

1 Tbsp. extra virgin olive oil

Cut the cauliflower into florets about the size of silver dollars.

Bring a large pot of salted water to a boil.  Add the florets and

blanch until almost cooked, but still a little crunchy.  Drain and

let dry.  Heat 2 Tbsp. olive oil in a saute pan over medium heat.

Add the cauliflower and saute for 2 minutes.  Add the olives

and saute until the cauliflower colors slightly approx. 1 minute.

Add the pepper flakes and cook for 30 seconds.  Season with

salt and pepper.  Drain oil.  Transfer cauliflower and olives to

a serving platter.  Drizzling with extra virgin olive oil.  Serve.

--------------------------------------------------------------

Sennen Spicy Cauliflower 
Preparation: 7 minutes Cooking: 15 minutes
Ingredients
1 medium Cornish King cauliflower 
l5ml (l tbsp) oil for frying 
1 small onion, finely chopped 
1 clove garlic, crushed (optional) 
5ml (1 tsp) ground ginger
5ml (1 tsp) ground coriander
5ml (1 tsp) tumeric.
Method
Cut the cauliflower into small florets. Heat the oil and gently fry the onion for 3 minutes, then add the garlic if used. Stir in the spices then add the cauliflower and 30ml (2tbsp) water. Cover and simmer, stirring regularly until the cauliflower is cooked. Uncover and stir continually until the vegetables are dry. 

Other vegetables can be added with the cauliflower such as sliced carrots and sliced celery. 
