Condiblower anl Fdmeella ¢hratin

11/21bs/ %00 g couliflower (Weighed after trimming), divided inte flovets (approx. two heads)
Zt\osf olive oil

4 ounces/100 g pancetta, cutinte lardons

4 ouY\CGs/’lOO 9 breadcrumbs

1lemon, zest only

2 tmblespoons voasted, salted Fumrkin seeds (pepitas)

11/2 ounces/ 45 g cheddar cheese, grated

11/2 sunces/ 3 tmb‘espoons/?SS g buttey

2thsp all-purpose flour

2 cups/ 450 ml milk

1 tbsr Whelegrain DiJoY\ mustard

51/4 o2 (150 g) soft, herbed cheese (o good grotery store option is shallot-and-chive Boursin)

Bring alarge pot of salted Water to a boil. Add the cauliflower flovets, bring water back to boiling, then
back o heat, cover and simmer 5 minutes. Altevnmtive\Y, steam the flovets in the microwWave until easily
pierced With a knife. Drain well and lay flovets out on kitchen towels to dvy completely. Thisis very
imrovtmnt! No one Wants o sog9Y grmtil’\!

To make the crunchy topping, heatoil in a large skillet over medium-high heat and cook pancetta 5 minutes
then add breadcrumbs and cook another 5 minutes, stivring. Breadcrumbs should get toasted and golden:
turn down heat if they start getting too brown. Leave breaderumb mixture to cool completely then stiv in
zest, seeds, and cheddar cheese.

Preheat the oven to 400F/200C/5ms mavrk 6. Ovease a |owge shallow gratin dish or cassevole (mine has a ¢
cur/1.5 LcmrmcitY) and set aside.

Melt butter in a saucepan over medium heat. When it bubbles, whisk in the flour and cook for 2 minutes,
tontinuing to stiv. Remove pan from heat and whisk in the milk, a bit at a time. Return to heat and bring to a
boil, whisking. Continue to cook and whisk until mixture reduces b\( about athivd. Remove from heat and
stivin mustard and soft cheese.

Place cauliflower in the bottom of the gratin dish and top With the sauce. Sprinkle the topping over and bake
25 - 30 minutes, or until nicely golden.
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