Steamed or Roasted cauliflower with cheese

This is how we make cauliflower at our house when we’re too tired to think about a recipe.  Steam in some water on the stove works great, or roasting in the oven adds a bit more crunchiness.  

1 head of cauliflower, chopped into bite size pieces

1-2 tbsps. butter 

cheddar cheese to sprinkle over the top

salt and pepper to taste

Steamed:

Place the cauliflower in 1/2 inch of water in a pot and heat til boiling, then immediately turn down to simmer for 10 minutes or til tender, on medium low heat.  Drain and sprinkle with salt, and top with butter and cheese.

Roasted:
Instead of steaming the cauliflower you could also roast it in the oven at 375 degrees for 20 minutes.  First toss it with some salt and butter, sprinkle cheese on top and bake.  

