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erwise, summon your will-
power and refrain until 
serving time. Your dinner 
mates will thank you.

To get the right texture, 
look for strawlike shred-
ded Parmesan rather 
than the powdery ground 
cheese. It will give you the 
heartiest, crunchiest tex-
ture. But the ground kind 
will work in a pinch.

Because this cauli-
flower is meant to be a 
main course rather than a 
side dish, I add a generous 
amount of diced pancetta 
to the pan, which melts its 
brawny drippings on the 
florets. This said, if you’re 
looking for a vegetarian 
dish, or something a lit-
tle lighter, just leave the 
pork out.

Then pile the burnished 
florets into a bowl. And, 
if you’re like me, be qui-
etly thrilled that they’re 
all yours.

Cauliflower
continued from G1

ROASTED CAULIFLOWER WITH PANCETTA, 
OLIVES AND CRISP PARMESAN

Yield: 2 main-dish servings or 4 side-dish servings
Total time: 45 minutes

1 large head cauliflower  (about 1¾ pounds), 
trimmed , cut into bite-size florets (about 8 cups)

1/2 cup extra-virgin olive oil
1/2 teaspoon kosher salt, plus more as needed
1/3 cup olives, crushed, pitted and chopped
1 fat garlic clove, finely grated or minced
1 1/2 tablespoons fresh lemon juice, plus more to taste
1/8 teaspoon red-pepper flakes, plus more as needed
4 ounces pancetta or bacon, cut into 1/8-inch cubes
¾ teaspoon cumin or caraway seeds
1/2 cup shredded (not ground) Parmesan
1/4 cup chopped fresh parsley or mint  for serving

1. Heat oven to 425 degrees. Place cauliflower on a 
rimmed baking sheet and toss with 1/4 cup olive oil and 1/2 
teaspoon salt until well coated. Roast for 15 minutes.

2. In a small bowl, whisk together olives, garlic, lemon 
juice, 1/8 teaspoon red-pepper flakes and a large pinch of 
salt. Drizzle in the remaining 1/4 cup olive oil, whisking well.

3. After the cauliflower has roasted for 15 minutes, 
add pancetta and cumin seeds to pan. Gently combine. 
Sprinkle Parmesan on top and roast for another 15 to 
20 minutes, until cauliflower is tender, the pancetta 
rendered, and cheese is golden brown and crunchy.

4. Spoon olive dressing all over roasted cauliflower 
while still hot and toss to combine. Taste, and add more 
salt, red-pepper flakes or lemon juice, if needed. Scatter 
parsley over the top before serving.

AGING IN ATLANTA

WORRY MEETS
ITS MATCH.

COME TOUR OUR COMPLETELY REMODELED COMMUNITIES

When it’s your loved one, decisions about senior living is a
challenge. That’s where we can help. Committed to your
contentment, we offer you:

• Our patient, undivided attention and straight talk;
• An invitation to join your loved one in their new apartment
for their first days after move-in; and

• If all our efforts to satisfy fail you, a complete refund
after 60 days should you decide to move out.

JUST AHEAD: PEACE OF MIND.
Schedule a confidential conversation or a Q&A Zoom meeting
with our Executive Director – and make contentment happen.

Cedarhurst Promise™ program is only available at advertised community. Not applicable for respite
or other short-term stays. Refund is available only if move out is a result of dissatisfaction with
Cedarhurst community as documented throughout stay. Complete refund includes base rent, level of
care charges, and community fee. Ancillary services fees (ex. additional transportation, pet fees and
laundry charges) do not qualify for refund. Additional terms and conditions may apply. Please contact
community for additional details. Void where prohibited.

*

WEPROMISE.
If you’re not satisfied and decide to move out within your

first 60 days, we’ll give you a complete refund.*
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ROSWELL
550 Barrington Drive

(770) 872-6900

ALPHARETTA
762 N. Main St.
(678) 944-8721

JOHNS CREEK
5050 Kimball Bridge Road

(770) 854-0196

STAY CONNECTED WITH
AGING IN ATLANTA

PRESENTED BY:

TAY CONNECTED WITH

WHEN /WHERE:
Wednesday, Oct. 28

This virtual event will broadcast from 4 to 5 p.m. on
AJC Facebook or AJC YouTube

RSVP:
Visit www.ajc.com/agingevents or call 404-526-5044

By registering for each event, you will have a chance to win a
$50 Kroger gift card. We also encourage you to submit questions

on the topics above for our speaker panel.

YOU’RE INVITED
The Atlanta Journal-Constitution is committed to facilitating
conversations on the topics important to aging in Atlanta and

providing you resources to live your best senior life — especially in
today’s challenging environment.

We are returning this fall with a new series of free,
virtual hour-long seminars. The programs will feature local experts
who will share their knowledge on topics that matter most to you

including money, health and Medicare.

Bonnie Dobbs and the bonniedobbsagency is not affiliated with the
US government or federal Medicare program. Certain exclusions and
limitationsmay apply. Some plansmay not be available in all areas.

Enrolling inMedicare can be confusing! Bonnie’s
team listens to your needs and helps choose

the plan that works best for you. Represents all
major Medicare insurance companies.

770-343-7541
ineedmedicare@gmail.com

Bonnie Dobbs
Senior Health Benefits Consultant

Speaking,Media,Seminars,Classes
Never a Fee for Services.

bonniedobbsagency
supplement advantage drug
dental, vision, hearing final expense

medicare and other red tape






