Vegan Italian
Roasted Cauliflower
salad
Ingredients
3 cauliflower heads, peeled and into florets
5 tbs olive oil
4 garlic cloves into fine paste
Handful chopped flat leaf parsley
24 black olives (Kalamata)
4 tbs caper berries or normal capers
4 tbs lemon juice
1/2 tsp red chilli or red pepper flakes
Salt and pepper to taste

Method
•
•
•
•
•
•

Wash and dry cauliflower florets.
Place on baking sheet, sprinkle with salt and pepper and chilli flakes.
Roast for 10 mins and then turn each floret over and roast the other side
for a further 10 mins until caramelised and golden in colour but still firm
(very hot oven - elec 225 dg).
Make a dressing with all other ingredients, pour over and toss through the
cauliflower florets (when cooled).
Season well with pepper and more chilli if you want, be careful with salt as
olives and capers can be salty.
Serve as a side order or as a main salad with homemade humous and warm
flat bread.

Roasted Cauliflower
and Cumin Soup
Ingredients
4 head of cauliflower
3 white onions chopped fine
3 peeled white potatoes
1.5 ltrs vegetable stock
3 cloves garlic, finely chopped
2 tsp cumin
3 tbs rapeseed or olive oil
6 spring onion tops chopped fine to garnish
salt and white pepper

Method
•
•
•
•
•
•
•

Prep cauliflower and cut into florets.
Chop peeled potatoes into 1/4 inch cubes and white peeled onions.
Place together on roasting tray and season with cumin and white pepper and
some salt.
Drizzle with oil and chopped garlic.
Roast on high oven for 15 to 20 mins fan elec 190 until lightly coloured and
tender.
Place in large saucepan and add hot vegetable stock and blend (with hand
blender) or liquidise in machine until smooth and creamy.
Taste, season and garnish with spring onion tops and serve with warm soda
bread and butter.

