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Y head of cauliflower
2 cups mayonnaise

Y, cup white vinegar

1 teaspoon celery seed
4-6 hard-boiled eggs

1 pound bacon_

Y cup diced chives
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Cut the cauliflower into florets and wash. Place them in a shallow dish with a lid, and add
about a quarter-cup of water. Microwave on high for about two minutes and check if it's fork
tender. Keep cooking a minute at a time until tender but not mushy. Drain and refrigerate.

Combine the mayo, vinegar and celery seed. Chop and cook the bacon. (Do it in that order.
It's easier to cut bacon before it's hot and greasy.) Dice the eggs.

Once the cauliflower is cooled off, stir in the dressing and bacon. Add the eggs and chives at
the end so you don't mash them mixing them in.
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