Holiday Cauliflower
By Carol Trojan

This was a recipe my grandmother made for special occasions, Christmas
and Easter. My family looks forward to it as much as I did while I was
growing up.

Ingredients
Fresh cauliflower
Cinnamon
Baking powder
Flower
Salt
Pepper
Water
Oil for frying
Frying pan (2” deep)

Directions
Clean cauliflower cut into flowerettes steam until they are tender but firm.
Cool, mix flower and water to batter consistency. Add cinnamon to color of
medium coffee. Add 1 top baking powder. Salt and pepper for taste. Heat
oil in frying pan enough to cover 1/2 of flowerettes. Dip cauliflower in bat-
ter. Fry until golden brown. Drain in paper towel.




