
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Spicy cauliflower nuggets
40 min · 4 servings

INGREDIENTS LET’S GET COOKING

½ cauliflower

100 g flour

1 tbsp paprika

1 tbsp garlic powder

Salt and pepper

100 ml milk

20 ml spicy tomato sauce

1. Break the cauliflower into florets and put in a bowl.

2. In another bowl, mix the flour, paprika, garlic powder, salt and pepper.

3. Pour in the milk and stir.

4. Pour the batter over the cauliflower and toss well.

5. Spread on a baking tray and bake for 20 minutes at 180°C.

6. Toss with the tomato sauce, spicy or mild as you prefer.

7. Bake for another 10 minutes at 180°C.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


