
Cauliflower Bacon Gratin

Yield: 8-10

Prep Time: 15 minutes
Cook Time: 30 minutes
Total Time: 45 minutes

Ingredients:

10 ea slices of bacon, cooked and chopped [diced ham works well]
8 C cauliflower, cut into bite-sized pieces
6 Tbs flour
3 Tbs butter
4 C 1 % milk (for a thicker sauce, use light whipping cream)
3 C sharp cheddar cheese (Tillamook’s Extra Sharp) plus a little more 

for topping  [measure the cheese after grating]
1 tsp nutmeg, ground

salt & pepper ( 1 tsp and ½ tsp, or to taste)
¾ C bread crumbs

fresh parsley, chopped

Directions:

    In a large skillet over medium-high heat, cook the bacon until crispy and 
browned. Set aside on paper towel.  
    Heat a large pot of salted water on high until boiling. Add the cauliflower 
and cook for 3 minutes. Drain and set aside. [you may also steam the 
cauliflower, but in all cases, stop while still al dente as it softens during 
baking]
    In the same pot, melt the butter. Whisk in the flour, stirring constantly. 
Stir in the milk, and stir constantly until thick and creamy. Stir in the 
cheese, nutmeg, and salt & pepper to taste.
    Add the cauliflower and bacon to the cheese mixture and toss to combine. 
Pour into an 9×13 baking dish and top with bread crumbs and a sprinkle of 
cheese.
    Bake at 375F for 30 minutes or until bubbly and golden.
    Sprinkle with fresh parsley before serving.

[this works well with exactly half the ingredients]

https://reluctantentertainer.com/cauliflower-bacon-gratin/


