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Cranberry Pecan
Cauliflower Stuffing

Serves: 10
Total time: 40 mins
Difficulty Level: Easy

INGREDIENTS: W Available for purchase in the PureFormulas Store

e 3/4cupraw pecans ©w

e 2thspghee W

e 71onion,thinlysliced

e 1 cupvegetable stock

e 6 cupsriced cauliflower

e 1tspthyme w

e 1tsppink Himalayansalt ©
e 1/2tspground black pepper w
e 1tbspparsley w

e 1/2cup grated parmesan w
e 1/4cupdried cranberries ©

DIRECTIONS:

1. Preheat ovento 350. Roast pecans on a lined baking sheet for 8 minutes.

2. Heat the ghee in a skillet over medium heat. Add the onions and sauté until translucent.
3. Add the stock to the skillet.
4

. Add the riced cauliflower, thyme, salt, and pepper to the skillet.
Cook for 15 minutes or until all the liquid has evaporated.

o

Mix in the pecans, cheese, and cranberries.
6. Add salt & pepper to taste.

7. Serve & enjoy!
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