RecipesCh@asse

Roasted Cauliflower,
Mushroom and Wild Rice
" Stuffing”

Yield: 8 min
Total Time: 35 min

Recipe from: https.//www.reci peschoose.com/reci pes/thanksgiving-roasted-caulifl ower-recipe

| ngredients:

e 2 tablespoons olive oil divided

1 white onion small, peeled and diced

5 cloves garlic minced

1 /2 cupswild rice blend

3 cups vegetable stock or half stock + half dry white wine

1 lemon , about 3-4 tablespoons

1 head cauliflower cut into small florets

1 pound baby bella mushrooms halved or quartered*

1/3 cup dried cranberries each for toppings:, chopped fresh parsley, freshly-grated Parmesan**,
toasted pine nuts

Nutrition:

Calories: 190 calories
Carbohydrate: 34 grams
Fat: 3.5 grams

Fiber: 5 grams

Protein: 8 grams
Sodium: 380 milligrams
Sugar: 6 grams

Nooas~WDNE

Thank you for visiting our website. Hope you enjoy Roasted Cauliflower, Mushroom and Wild Rice
"Stuffing” above. Y ou can see more 18 thanksgiving roasted cauliflower recipe Taste the magic today!
to get more great cooking ideas.
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