Mashed Cauliflower

From the kitchen of Julie Leonard, Roaring 20s homemaker

1 head of cauliflower

3-4 oz cream cheese, softened

paprika

Boil in water, 1 head of chopped up cauliflower until tender (about 15-20 minutes)

Drain.

In small batches, blend in a blender then pour into a bowl.

Stir in 3-4 oz of softened cream cheese.

Garnish with paprika.

This works as a good substitute for mashed potatoes for those who are diabetic.

