Sumac roasted half cauliflower, butterbean mash, salted lemon and green chilli dressing, toasted almonds

AT HO ME

Sumac Roasted Half Cauliflower
butterbean mash, salted lemon and green chilli dressing, toasted almonds

CAU LIF LOW E R
Soy

Cauliflower, vegetable oil, salt, fennel seed,
cumin seed

BUTTERBEAN MASH Butterbeans, olive oil, garlic, rosemary, thyme

Please read the full method before starting to cook, every attempt has been made to make this process as simple as
possible but a little foresight in the recipe will help you achieve the best results. Ensure your oven is pre-heated to
the correct temperature before you begin.
1. Set your oven to 200c. Place a large pan of water onto a gentle simmer. Place a large oven-safe frying pan onto
the stove at a medium to high heat.
2. Remove the cauliflower from the bag and season the flat side liberally with fine salt.

SA LTE D L E MO N
A N D GRE E N
CH IL L I D R E S S I N G
A L M ON DS

Salted lemons, green chillies, confit shallots,
olive oil, lemon juice, salt

Flaked almonds, sea salt, vegetable oil

Nuts

SU M AC

3. Add a splash of oil to your frying pan and place the cauliflower flat side down into the pan. Fry for around 2-3
minutes, twisting the cauliflower occasionally to ensure an even heat distribution. Once a dark golden brown at
the edges, put the frying pan into the oven and roast for 8 minutes (leaving the flat side of the cauliflower always
facing down.
4. Once the cauliflower is in the oven, drop the butterbean mash, in its sealed bag, into your simmering water to
warm through.
5. After the 8 minutes are up, remove the cauliflower from the oven and turn over in the pan so the dark golden side
is facing up. Immediately season with the sumac and place back into the oven for 2 minutes.
6. Whilst the cauliflower is having its final roast. Being careful and using tongs, remove the bag of butterbean mash
from the water.

Sumac

7. Now to plate. Snip one end of the butterbean mash and carefully squeeze into a large warm bowl. Using tongs or
a fish slice, take the cauliflower from the pan and place on top of the mash.
8. Dress the dish with the salted lemon dressing and toasted almonds.
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Scan to watch step-by-step video
instructions on Instagram

