	CAULIFLOWER – PASTA - 1
                                      1            cauliflower (large head )
                                                    salt
                                      1 lb        pasta (large shells or orecchiette)

                                   1/2 cup     currants

                                   1/4 cup     white wine

                                   1/4 cup     olive oil

                                      4            garlic cloves
                                   1/2 cup     pine nuts

                                                    grated cheese

                                                    pepper

                                                    bread crumbs                                             



	Wash cauliflower with cold running water; remove outer leaves and core.  Cut or break cauliflower head into rosettes.  Add salt to water and bring to a boil; drop in
cauliflower rosettes and cook until tender (about 15 to 20 minutes).  Drain, reserving 1/2 cup liquid; set aside.
Soak currants in wine until plumped (about 20 minutes).

Cook pasta according to directions on package.  Drain. 
Heat oil, add garlic until golden, add cauliflower, currants and pine nuts.  Add pasta water, cheese, pepper, pasta and toss.
Serve with cheese and bread crumbs.

NOTE: I use about 2  tablespoons of olive oil only. 
                                                                                                                    Rose Gervasio


