Cauliflower sautéed with Colored Pepper 

Serves 4 people

Ingredients:

1 head of cauliflower sliced finely across the head into small pieces

1 colored pepper diced (red, yellow, or orange)

bacon grease or butter depending on if you are a vegetarian

salt to taste

Directions:

Place some bacon grease or butter in a pan over medium heat.   Add cauliflower pieces and colored pepper and add a pinch of salt.  Cook for 5-8 minutes covered, stirring occasionally.  Then serve hot.  

This recipe is courtesy of Jessica from Organicism Farms.   

