
Crispy Cauliflower Bites

Serves 4 · 30 minutes 

Ingredients 

• 1 large head cauliflower, cut into florets
• 2 tbsp olive oil
• ½ cup flour
• ½ cup panko breadcrumbs
• 2 tsp Anchor Bar Buffalo Rub or Anchor Bar Habanero Ranch Dry Rub
• 2 tbsp grated parmesan, optional

Directions 

1. Toss cauliflower with olive oil.
2. Coat with flour, breadcrumbs and Buffalo or Habanero Ranch dry rub.
3. Air-fry at 400°F for 15–20 minutes, shaking halfway, or roast at 425°F until browned and

tender.
4. Finish with parmesan and serve with ranch or bleu cheese dip.
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