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Adapted from Slicing, Hooking & Cooking
Puffy Parmesan Cauliflower
1 medium cauliflower, trimmed but left whole
Milk & water, equally mixed for cooking

½ cup light mayonnaise

¼ cup grated parmesan cheese

2 tablespoons chopped parsley

1 tablespoon fresh lemon juice

2 egg whites, stiffly beaten

Coarse salt

Trim cauliflower leaving it whole and cook in a deep pot, covered over medium heat in the milk/water mixture until just tender. Watch carefully that it doesn’t boil over. Drain well place stem down in a shallow casserole dish that has been coated with cooking spray.
Combine the mayo, grated cheese, parsley and lemon juice. Beat egg white s in a small bowl until they are stiff. Fold into mayo mixture. Spread over cauliflower. Sprinkle with coarse salt. 

Broil 6 inches from the heat until sauce is puffed and golden brown, and cauliflower is warmed through. Watch carefully and rotate as necessary to keep it evenly browned.

