GRILLED CAULIFLOWER AND BROCCOLI WITH LENTILS
GREEN CHUTNEY

1
bunch cilantro, tough stems trimmed, coarsely chopped

1
bunch mint leaves


Juice of 2 limes

½
serrano chile

2
garlic cloves

1
tsp. cumin seeds

1
tsp. sugar

1
tsp. Diamond Crystal or ½ tsp. Morton kosher salt

¼
cup extra-virgin olive oil

LENTILS

1
cup French green lentils, rinsed

1
tsp. Diamond Crystal or ½ tsp. Morton kosher salt

VEGETABLES AND ASSEMBLY

1
medium head of cauliflower (about 1 lb.)

1
medium head of broccoli (about 1 lb.)


Extra-virgin olive oil (for drizzling)


Kosher salt

¼
cup unsalted roasted pumpkin seeds (pepitas)


Cilantro leaves with tender stems and mint leaves (for serving)

GREEN CHUTNEY: Blend cilantro, mint, lime juice, chile, garlic, cumin seeds, sugar, salt, and ¼ cup water in a blender until smooth, about 1 minute. Transfer purée to a small bowl. Gradually add oil, whisking constantly until emulsified. Set chutney aside.
LENTILS:  Bring lentils, salt, and 2½ cups water to a boil in a medium pot. Reduce heat to medium, cover, and cook until lentils are tender and liquid is absorbed, about 30 minutes. Remove from heat.

Do ahead: Lentils can be cooked 5 days ahead. Let cool, then transfer to an airtight container. Cover and chill.
VEGETABLES AND ASSEMBLY:  
Remove toughest outer leaves from cauliflower (leave the tender inner leaves) and trim 1" off bottom of stem. Resting cauliflower on crown and starting at stem end, cut lengthwise into thirds. Trim off outer edges of crown from both outside pieces to create three 1"-thick steaks; reserve trimmed-off florets for another use. Repeat with broccoli. Arrange broccoli and cauliflower steaks on a large baking sheet; drizzle with oil and season both sides with salt.

Prepare a grill for medium indirect heat (for a charcoal grill, bank coals on one side of grill; for a gas grill, leave one or two burners off). Place broccoli and cauliflower on grate over indirect heat. Cover and grill until tender, 15–20 minutes. Uncover and move steaks over to direct heat; continue to grill until they are golden brown and edges are charred, about 2 minutes per side.

Arrange lentils on a platter and drizzle half of the chutney over. Place cauliflower and broccoli steaks on top. Drizzle with remaining chutney and top with pumpkin seeds and herbs.
Large seasoned cauliflower and broccoli steaks are charred on the grill until crisp on the outside and tender on the inside, then topped with a bright and minty chutney dressing. You can also swap in other cruciferous veg like cabbage or broccoli rabe, both of which are excellent when grilled. 
SERVES: 4
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