VERMILION

* Ingredients
2hndsuullﬂm(ubwt 7 oliva

1%z pounds each), ¥

stemmed and broken

into small florets, about

1% Inches Insize

2Y: tbsp. olive oil mixed
! with 2 tsp. curry powder,
Vermiion Ahmndna. V'rgmm.ﬁowus e = 1% tsp. coarse salt, and
: : good pinch pepper
"MY FAMILY ALWAYS SERVED NOTORIOUSLY DRY TURKEY, Y2 cup roasted
WERUCMI Tiam, canned com, canned cranberry sauce, Grands! biscuits, bland Marcona almonds
mashed potatoes, and pretty bad gravy,” Chittum says. “That’s just Y4 cup quartered green and aﬂmmdillbrdlm
the way it was!” But the chef has been slowly taking over the menu, seedless grapes one hour. Remove from refrig-
incorporating flavors he discovered working in other kitchens while 2 tbsp. drained capers erator and let come to room
keeping the meal traditional. Imnotlookingfnran}rthlngtreudy, 3 tbsp. flat-leaf parsley, temperature before serving.
he says. “I am going for authentic handmade foods.” For his take roughly chopped Season with salt and pepper.
on roasted cauliflower, Chittum pulls flavors from Italian antipasti Coarse salt and ground
to create a dish that can be done ahead of time and served at room black pepper to taste “Youdo bestwith
temperature. “When my family tastes a dish like this—that’s new to the food
them—their response is often ‘Oh, 1 didn't think Iliked that”®  Preparation ith, g;“ ﬁ;:w
Preheat oven to 400°F: up wi
omntmeanynu
can'tadd your

new influences”
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