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. Total Time: Estimated Cost:
Q FEELS @ 25 minutes : $3.50
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e 12 oz elbow macaroni

e 2 cups cauliflower florets
e 1 cup shredded cheddar
1, ¢ 1cupmilk

|+ e 2 tbsp butter
'+ e 1 tbsp flour

e Salt and pepper
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Boil cauliflower until very soft, about 10 minutes. Drain and blend
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9 In the same pot, melt butter, whisk in flour, then pour in the
cauliflower-milk mixture. Stir over medium heat until thickened.
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season, and serve.
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