
Go to medifoods.co.nz and sign up to our Foodclub for more recipes and special offers! 

1. This recipe is similar to the Four cheeses Farfalle with a slightly thicker 
besciamella sauce. The Italian take on the very Kiwi “cauliflower’ n ‘cheese” 

2. In a small pot heat the milk to a simmering temperature. In another pot melt 
the butter and add the flower. Cook this roux for 5 minutes then add the milk. 

3. Let it simmer for a couple of minutes whisking any lumps away. Add the pinch 
of nutmeg. Take it away from the stove and let it rest for a couple of minutes. Stir 
in the cheeses apart for the Grana Padano. 

4. Blanche the Cauliflower florets in plenty of salted water for 5 minutes. 

5. Drain and place them in a large baking tray. Pour over the cheese sauce then 
sprinkle the bread crumb and the Grana Padano all over. 

6. Bake in the over at 170 for 15 to 20 minutes until the top starts to turn to a 
golden colour. 

7. Serve as a side or add some roasted sausages with the cauliflower in the baking 
tray as a hearty winter meal. 

Buon Appetito!

•  80g  Gorgonzo la  cheese  (2cm 

cubes )

•  80g  P rovo lone  cheese  (2cm 

cubes )

•  80g  As iago  cheese  (2cm cubes )

•  80g  Grana  Padano  g ra ted

•  5  Teaspoons  o f  f lou r 

•  2  Tab lespoons  o f  b read  c rumbs

Ingred ients

CAULIFLOWER BAKE  

MEDIFOODS.co.nz
W E  W O U L D   L O V E  T O  S E E  T H E  R E S U LT S !  
S H A R E   Y O U R  D I S H  A N D  TA G  U S ! 

Serves 
4  peop le

Ingred ien t s  ava i l ab le  a t  Med i te r ranean  Foods

FOUR CHEESES CAULIFLOWER BAKE  

•  1  La rge  cau l i f l ower  cu t  i n  l i t t l e 

f lo re t s

•  1  P inch  o f  g ra ted  nu tmeg

•  500mls  o f  m i l k

•  50g  o f  bu t te r


