EASY FLATBREAD WITH CAULIFLOWER AND TOFU
Flatbread

½ 
cup whole wheat flour

¾ 
tsp. kosher salt

¼ 
tsp. baking powder

1/3 
cup all-purpose flour, plus more for dusting

½ 
cup whole-milk yogurt (not Greek)

Cauliflower and Tofu

2 
Tbsp. ghee or extra-virgin olive oil, divided

½ 
medium head of cauliflower, cut into florets

1 
small red onion, cut into wedges through core

2 
garlic cloves, crushed


Kosher salt, freshly ground pepper

1½ 
inch piece ginger, peeled, finely grated

½ 
tsp. ground turmeric

½ 
14-oz. block firm tofu, cut into 1" pieces

2 
Tbsp. golden raisins


Toasted sliced almonds and dill (for serving)

Flatbread

Whisk whole wheat flour, salt, baking powder, and 1/3 cup all-purpose flour in a medium bowl. Stir in yogurt. Transfer dough to a clean work surface and knead until mostly smooth, about 1 minute. Divide into 2 pieces and wrap with plastic. Let rest 15 minutes to let dough relax.

Working one at a time, roll out dough on a lightly floured surface, sprinkling dough with flour as needed to prevent sticking, to about 1/8" thick.

Heat a medium cast-iron skillet over medium-high. Cook flatbread until underside is golden brown and puffy with a few charred spots, about 2 minutes. Turn and cook on other side until golden brown, about 1 minute. Transfer to a plate, then repeat with remaining dough.

Sabzi

Heat 1 Tbsp. ghee in a large Dutch oven or pot over medium-high. Add cauliflower in a single layer and cook, undisturbed, until golden brown underneath, 4–5 minutes. Toss and continue to cook, tossing occasionally, until still crunchy but browned in spots, about 4 minutes longer. Add onion, garlic, and remaining 1 Tbsp. ghee. Cook, tossing occasionally, until vegetables are halfway to tenderness, 8–10 minutes longer. Season generously with salt and pepper, then add ginger and turmeric. Cook, stirring constantly, until fragrant, about 1 minute. Add tofu, raisins, and 1 cup water. Bring to a simmer and cover. Cook, partially covered, until cauliflower is tender and liquid is reduced by about half, about 10 minutes. Season with salt and pepper.

Arrange vegetable mixture on a platter. Top with almonds and dill. Serve with flatbreads alongside.
Chef Josh McFadden’s crazy-simple yogurt flatbreads from Bon Appetit’s August 2015 issue inspired this whole-grain version. It pairs with just about anything you can think of. Make sure to use conventional (i.e., not Greek) yogurt, otherwise the ratio of dry to wet ingredients will be thrown off. 

Serves: 
2
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