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mgredmnts

o 173 hedd cauliflower
e 3/4cup cayenne pepper sauce (hkua Fmﬂk‘s Eteci Hot)

; e 248 c:mﬁca euch} low fat or fat free cream s.:heem, Sﬂf‘t&ﬂet:i - LiJ ﬂ’i

1 e 6 ounces plain Greek yagurtmﬁ; (J.}G“éti_a "f" 3/.«_,1

{2 ' 1,’4 teasp@an dried parsley flakes ‘S} f It -

% _ & 1/4 tectspmaﬁ gurhc puwﬁer

{ 2314 tenapnﬂn dill weed _ ‘E
0 Araieer 1/8 teaspoon onion pﬂW{ﬂEF - | e
BY TR tnrtﬁlﬁ chips for serving S;e‘f*ﬁ, {:,ﬂ/tipj' A §
N meie t:elfer'y sticks ft:r serumg i . f
| instructions 18
- % ey Remwe ﬁtems and lecwas from cauliflower and mﬂrsely grﬁte cuuhﬂuwer ﬂr:rrats to reaembie rice to muke &
. l 2 172 cups. . | {

2, Pluce grated cauliflower ﬁnd pepper 5ﬂuce in a large nnn-ﬂtmk skillet over medtum heat and cuuk untﬂ -
hemted through, '

j' ‘3. Stir in cream cheese r;:nd cmﬂk st1rrmg until mefted then add in Greek ymgurt pﬂrsiey flakes, gﬂr’hc

s AR powder, dill weed and onion powder, Cook until heated through. e
§ 3o 4. Place dip in bowls and serve warm with tortilla chips or celery sticks. | % ﬁ

g Find it onfine: https:/iwww.mothertt W@Qﬁ/ﬁi /buffalo- ¥
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