
Cauliflower Salad 
Martha Boudreaux 
 

 

Ingredients 
 

1 head Cauliflower with green leaves, cut into bite size pieces 

1 lb. Bacon, cooked to a crisp and broken into bits, reserve grease 

1 cup Red onion, julienne 

½ cup Blue Plate mayonnaise 

½ cup Parmesan cheese, grated 

 

Procedure 
 

1. Combine the fresh cauliflower, bacon bits and red onion in a large bowl. 

2. Combine the mayonnaise and ¼ cup of bacon grease and burnt on bacon from the 

pan, then add the cheese to make a dressing consistency. 

3. Toss the dressing with the cauliflower mixture and chill well before serving. 

 

 

 

 


