Fauxtato Salad (280 calories for entire recipe)
Ingredients:

	½ head 
	Cauliflower

	2
	Eggs

	6 TBSP
	FF mayo

	4 TBSP
	FF evaporated Milk (Not sweetened condensed milk)

	2-3 TBSP
	Vinegar of your choice (I usually use apple cider)

	1-2 TBSP 
	Mustard

	
	Salt and pepper to taste


Directions:

1. Chop cauliflower into pieces the size that you would normally cut your potatoes and steam until they are to the consistency that you want them.

2. Boil 2 eggs until hard boiled, then peel, and chop when finished.

3. In a small bowl mix the mayo, milk, vinegar and mustard to the ratio that you want.  Make the dressing the way you want it, just substituting the FF stuff for yours.  Calories are based on my ratio.

4. Chill and serve.  






















