Name of Main dish:  
Cauliflower Cheese

Number of People Recipes are for: 10

Buy/Bring:  


4 whole fresh cauliflower





650g mature cheddar





3 pints milk





100g plain flour





2t salt





1t pepper





5kg sweet potatoes or if not available ordinary potatoes





250g cheap butter





20 tomatoes





bring dressing bottle full of 1:3 vinegar to oil dressing





2 different packets of nice biscuits





Tea and coffee

Instructions to cook:

1.  Strip leaves off cauliflower and divide into large pieces.  Boil or steam until just cooked - do not overcook since it will tend to turn to mush.  Put cauliflower into open buttered (to stop sticking) oven dishes.

2.  Grate Cheese.  Put 1/3 aside for topping.

3.  Make a white stock sauce sauce.  The best way to do this is to start with a saucepan with about 100g of melted margerine (or ideally butter - flavours better) and once the margerine is bubbling add approx 4-5 tablespoons of flour.  Stir and let the flour cook a little bit.  Then start adding milk/stock a little bit at a time.  For the initial additions add the milk/stock in small sloshes and then beat it in over the heat.  Repeat this until the sauce is the right consistency (it should be quite thick since you are going to pour it over the cauliflower).   the milk too quickly you will get lumps;  if this happens use a whisk at the end to remove them.    Allow the sauce to come to the boil and then take off heat stirring in a little salt and pepper to finish.  Add and stir in 2/3 of grated cheese.

4.  Cut tomatoes in half, put a knob of butter on each half, and grill/bake in oven until cooked.

5.  For desert simply offer biscuits and tea/coffee

