Cauliflower “Potato” Salad

Makes 8 servings

INGREDIENTS

(Salad)

1 medium cauliflower head, chopped
3 large hard boiled eggs

4 strips cooked bacon

2 stalks celery

1/4 medium Red Onion

3 tbsp chives

(Dressing)

1/2 cup mayonnaise

1/2 tbsp yellow mustard

1/2 tbsp apple cider vinegar
1 tsp Pink Himalayan Salt
1/2 tsp black pepper

INSTRUCTIONS
1. Break the head of cauliflower up into chunks and cut into desired sized pieces.

2. Add all the cauliflower to a microwave safe bowl and cover bowl with damp paper towels. Microwave on
high for 3 minutes. Re-dampen the paper towels and microwave for another 3 minutes (or more) until
cauliflower is fork tender. (I let the bowl of cauliflower cool down in ice bath in the sink before adding other
stuff so heat of cauliflower wouldn’t “cook” them)

3. Dice the bacon, hard boiled eggs, celery, red onion and chives and add it to the bowl of cauliflower.

4. In a separate bowl for the dressing, combine the mayo, mustard, apple cider vinegar, salt and black
pepper and then pour it over the cauliflower mixture.

5. Combine the entire mixture thoroughly with a spoon and add any additional salt and pepper to taste

6. Store in a sealed container in the fridge up to one week. Serve cold and enjoy!

Calories 169.25 Net Carbs: 2.5g Nutrition Calories: 169.25kcal | Carbohydrates: 4.5g | Protein: 5g | Fat:
14.69 | Fiber: 2g



