CHEESY CAULIFLOWER yields 4 to 6 portions
                              recipe developed by The Clever Cleaver Brothers®
1 head of cauliflower, prepped



   1 teaspoon freshly grated ginger

3 cups chicken broth





   1 teaspoon tarragon

4 tablespoons butter





1/4 teaspoon paprika

1. 
Place the cauliflower florets in boiling salted water for approximately 3 minutes, or until cooked but still crisp.
2.
Completely cool the cauliflower florets under cold, gently running water, without breaking apart the 


cauliflower. Drain well and place in an 8x8x2-inch glass baking dish.

3.
In a small sauté pan, melt the butter over medium-low heat. Add the flour and combine. Let this 

mixture (roux) heat for 1 minute, without browning.

4.
In a sauce pan, bring chicken broth to a boil. Whip in the roux to thicken the broth and reduce the heat  to simmer. Add the cheese, ginger, tarragon and paprika. Combine.

5.
Pour this sauce over the prepped cauliflower in the glass baking dish. Top with the bread crumbs.

6. 
Place in a preheated 350-degree oven for approximately 15 minutes, or until the cheese boils. Place under the broiler until the top becomes golden brown. Enjoy your Cheesy Cauliflower but be careful, IT’S HOT!
