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DOLCE & CLEMENTE’S GRATINEED CAULIFLOWER WITH BUTTER AND PARMIGIANO CHEESE
Ingredients
· 1 medium head cauliflower about 2 lbs.
· oven to table baking dish
· butter for smearing and dotting the baking dish
· salt to taste
· 2/3 cup parmigiano reggiano cheese

Instructions
1. Prep: preheat oven to 400 degrees Fahrenheit.
2. Boil and drain the cauliflower as a whole head. When it has cooled enough to handle discard leaves and divide into florets. 
3. Choose a baking dish that can contain the florets snuggly. Smear the bottom with butter, and arrange the florets in it so they overlap slightly roof tile style.
4. Sprinkle with salt and grated parmigiano and dot liberally with butter.
5. Bake on upper most rack of pre heated oven until a light crust form on top (18-20 minutes).
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