Cauliflower Cheese

Serves 4

Ingredients:
- 1 locally grown British cauliflower, cut into florets
- 25g organic butter
- 25g organic flour
- ½ teaspoon dry English mustard
- 300ml organic milk
- 75g locally sourced Cheddar
- 1 tablespoon creamed horseradish
- 25g grated Castelli Organic Parmesan
- 50g breadcrumbs

Mix together the parmesan and breadcrumbs.
Blanch the cauliflower florets for 2-3 minutes. Drain and refresh under a cold running tap to stop the cooking process. Tip into a colander and drain again. Place into a lightly buttered baking dish and place to one side.

Preheat the oven to 200C/Gas 6. Melt the butter in a saucepan and add the flour and mustard. Blend into a paste and cook whilst stirring constantly for about 2 minutes before gradually whisking in the milk. Continue to stir for about 5 minutes until thickened to a smooth sauce. Add the cheddar and horseradish then stir until the cheese has melted before removing from heat. Season to taste with freshly ground black pepper/freshly chopped chives/whatever takes your fancy!

Spoon the sauce  into the baking dish over the top of the cauliflower florets, then sprinkle over the parmesan and breadcrumb mixture. Bake for 20-25 minutes until the top is golden.
