Miami and Her Flavors -
Cilantro Lime Cauliflower
“Couscous”

We moved to Miami in December of 2010. I graduated from the
University of Michigan’s School of Social Work on a Sunday and
we started our drive to Florida from Ann Arbor on the very
next day. In my wildest dreams, I never thought I'd live in
Miami or really any part of Florida. But I fell in love with a
Marine Biologist and we had an agreement-16 months in Ann
Arbor for my higher education degree and then I’'d move
anywhere he needed for his higher education degree. I mean
granted, I made this agreement knowing that he would need to
be near a beach for his PhD program so needless to say, it was
an agreement I entered into without hesitation. So 16 months
after we made our agreement (and one Master’s in Social Work
later), we packed up our car and headed down South. Michigan
to Miami is no small drive so we set out to make a few stops
along the way. Because my man loves his bourbon, we made a
detour to Bourbon County in Kentucky. It was a dream come true
for him. My favorite part of this portion of the trip was our
stay in a local Bed and Breakfast. It just so happened that we
checked into our B & B on Christmas Eve. It was clear that
this town and definitely this B & B hadn’'t seen a tourist in
quite a while. When we drove up, the proprietor turned on all
her twinkling Christmas lights, pressed play on her Nat King
Cole Christmas album and waited to turn on the main room’s
large Christmas tree until we walked in to the room. My
husband and I looked at each other thinking the same thing,
this poor woman has no idea that her only two customers this
holiday season are two big Jews. Oy.
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OQutside our apartment in Ann Arbor (with Judy
Blue!) the day we moved, December 2010

Ann the Inn Keeper with her two undercover
Jewish guests on Christmas day.
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Ann collected antiques. She insisted we sit in
this “courting” chair. We indulged her. It was
our Jewish guilt working over time.

Two days later, we arrived at my mom’s house in Asheville, NC
just in time for the snow to start pouring down. Qur trip got
delayed a few days but we eventually took the risk and headed
down to Miami. Watching the climate change from a winter
wonderland by starting our journey in the mountains and ending
10 hours later in sunny Orlando, Florida was incredible. The
next day we woke up and drove the remaining four hours to
Miami. Now, I had only been in Miami once before this for
about 8 hours and I had only been in South Beach. So armed
with the memories of that day and one too many viewings of The
Bird Cage, I was completely surprised to find out that not all
of Miami is a sun-soaked, pastel, art-deco wonderland. In
fact, that’s only a small portion of Miami. Miami is huge, and
a bit beat-up in parts and then completely overly manicured in
others. She holds hidden gems in the most random and
unexpected places. I'm not in love with Miami but I try to
love her for what she has to offer and when it comes to
flavor, she has a lot to offer.
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Father’s Day in Miami. Welcome to the good
life!

So on this beautiful evening on this hot, Miami day, that just
also happened to be Father’s Day, I played with some of my
favorite Miami flavors. Being that its Father’'s Day, it’s hot
out and my man loves the ocean, we went to the beach. We also
grilled some meat because how else to you let the man you love
know that he’s the greatest father on the planet but with some
grilled meat?! To accompany our meat-fest, I made some
cilantro lime cauliflower “couscous”. Since I now have 3
clients with varying diet restrictions, Im trying to play with
alternatives. Yes, this meant saying “shalom” to my old
friend, the cauliflower, but this was the perfect side dish to
a heavy meal. I also think this would be beautiful as an
accompaniment to fish, or maybe if you’'re going paleo or
grain-free, like some of my clients, this would be great with
roasted veggies or in soup. You can play with the flavors if
cilantro isn’t your thing. The cauliflower 1is extremely
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versatile. I hope you Llike!

Cauliflower as couscous
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Cilantro Lime Cauliflower Couscous

Ingredients

1 Head of Cauliflower
3 Tbhsp Coconut 0il
Sea salt

Pepper
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1/2 Cup Cilantro

2 Cloves of Garlic

2 Tbsp Coconut oil
Juice of Half a Lime
Sea salt

Fresh

How

Chop cauliflower into smaller florets for the processor. Place
chopped cauliflower into a food processor and pulse until
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consistency resembles fluffy couscous. Heat coconut oil in a
skillet or Dutch oven. Place processed cauliflower into the
Dutch oven. Sauté for 2 minutes, stirring regularly. Turn heat
to low, season with salt and pepper and cover. Let sit on low
heat for 5-10 minutes while stirring occasionally.

Meanwhile, place cilantro, garlic, salt, oil and lime juice in
a clean food processor or blender. Pulse together until we’ll
combined.

Once couscous is done (do a taste test for softness to let you
know it’s done), turn off the heat, pour the cilantro sauce
into the Dutch oven with the couscous and stir to combine.
Serve hot.



Couscous complete
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