Cauliflower with Serrano Ham & Tomatoes
Serves 12

as part of tapas buffet
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{ /mye head cauliflower (21/2 1h), cored and cut into t-inch florets

1/3 cup cﬁop/ae/ red onion

1/3 cup extra-virgin olive oil

1 cup grafe or cﬁemy tomatoes, cut into 1/4~inch dice

/40 fﬁin@ sliced serrano ham, cut into 1/4~inch fieces

11/2 fﬂé/éj%’(}()m’ fresh ﬂemory’m’ce

/4 cup ﬁ'ne@ cﬁoﬁﬁe&/ fmﬁ f/af~ /mf /mm‘[ey

Preparation

Cook cauliflower in a /mye fot of éoiﬁ'ry salted water unﬁ&'m’f tender, 4 to 6 minutes. Drain well in a colander, then transfer to
a /}nye howl.

While muﬁf[ower' boils, cook onion in oil in a 10-inch ﬁemiy skillet over moderate heat J'fim'ry accm'iona@, 2 minutes. Add
tomatoes and ham and cook, stirring ﬁec;uen@, unﬁ&'m’f heated fﬁ;ﬂmgﬁ, about 2 minutes. Remove from heat and stir in
émonjm’ce and, ﬁﬂw’@,

Pour tomato mixture over cauliflower and toss to cont, then season with salf and [repper. Serve warm or af room temperature.



