CAULIFLOWER  STUFFING
4 
Tbsp. butter

1 
onion, chopped

2 
large carrots, peeled and chopped

2 
celery stalks, chopped or thinly sliced

1 
small head cauliflower, chopped

1 
c. (8-oz.) package baby bella mushrooms, chopped


Kosher salt


Freshly ground black pepper

¼ 
c. freshly chopped parsley

1 
Tbsp. freshly chopped rosemary

1 
Tbsp. freshly chopped sage (or 1 tsp. ground sage)

½ 
c. low-sodium vegetable or chicken broth

In a large skillet over medium heat, melt butter. Add onion, carrot, and celery and sauté until soft, 7 to 8 minutes.

Add cauliflower and mushrooms and season with salt and pepper. Cook until tender, 8 to 10 minutes more.

Add parsley, rosemary, and sage and stir until combined. Pour over broth and cook until totally tender and liquid is absorbed, 10 minutes. 
SERVES:  6
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The Delish team has a lot of thoughts on Thanksgiving, but we can all agree that stuffing is by far the best dish served on the holiday. Because of this, I wanted to make sure that even those not eating bread can enjoy this classic, holiday staple. Enter: Cauliflower. This low-carb cauliflower stuffing proves that you don’t necessarily need bread to make an amazing stuffing. If the group you're feeding on Thanksgiving Day is gluten-free or following a low-carb special diet, this is the only stuffing recipe you’ll need. Plus, it’s assembled entirely on the stovetop, which bodes extremely well for your oven space (more time for turkey and pie!). 

