ROASTED ALOO GOBI (POTATOES AND CAULIFLOWER)
2
medium russet potatoes, cut into 2"-long sticks

1
medium head of cauliflower, cut into small florets

5
Tbsp. extra-virgin olive oil, divided

1
tsp. cumin seeds

½
tsp. ground turmeric

1
small onion, finely chopped

1
Tbsp. thinly sliced ginger


Pinch of asafetida (optional, but really great)


Pinch of red chili powder

1
tsp. (or more) kosher salt

1
Tbsp. (or more) fresh lime juice

½
cup chopped cilantro leaves with tender stems

Preheat oven to 400°. Line a rimmed baking sheet with foil. Toss potatoes and cauliflower with 3 Tbsp. oil on prepared sheet. Spread in an even layer and roast, tossing once halfway through, until cauliflower and potatoes are browned and slightly crisped, about 30 minutes. 
Let cool.
Meanwhile, heat remaining 2 Tbsp. oil in a large skillet over medium-high until it begins to shimmer. Add cumin and cook, stirring frequently, until they turn a medium shade of brown, about 1 minute. Reduce heat to medium and swirl in turmeric. Add onion and cook, stirring frequently, until translucent, 4–6 minutes. Add ginger, asafetida (if using), and chili powder and cook, stirring, until heated through and well combined, about 1 minute longer.

Stir in roasted potatoes and cauliflower, including any charred bits from the foil, and gently mix (don’t overmix, or the cauliflower will fall apart). Add salt and cook, tossing occasionally, until potatoes and cauliflower are tender (but not soggy!), 5–6 minutes. Remove from heat and add 

Transfer potatoes and cauliflower to a platter. Top with cilantro.
This classic potato-and-cauliflower dish, ubiquitous on Indian restaurant menus, makes for a great make-ahead party dish. You can pre-roast the vegetables, and then whenever you’re ready, throw them in the pan with your spices and onions to finish the dish in 15 minutes.

SERVES: 4






PRIYA KRISHNA June 10, 2019

Soooo delish and really fool-proof. Made two big batches in a row and have been eating it nonstop since. I added peas, too, for a lil extra sweetness

o LUCY S

o NEW YORK

o 2/10/2021

Wow! Didn't know what to expect from this... but had to try based on Priya's other recipes. Easy to make. Convection setting in oven helps with the crisp of the veg. Very comforting. Bought her cookbook filled with other equally awesome dishes.

o JT

o MADISON, WI

o 1/17/2021

This is one of my favorites, so delicious and easy. It makes great leftovers, heat it up in the oven and the potatoes and cauliflower get even crispier all over. I’ve been serving it with rice and Priya’s cilantro chutney from her cookbook, a weeknight favorite!

o JESS

o WORCESTER, MA

o 11/18/2020

I've made this 4 or 5 times - it's become one of my favourite suppers. Seriously addictive. I follow the recipe pretty closely, but use maybe 1/2 tsp of chilli powder to give it a little more heat. 30 minutes in the oven is not quite enough in mine - I wait till there are major brown bits, closer to 40 minutes. It takes what it takes, and is worth waiting for.

o ROB

o VANCOUVER BC

o 11/16/2020

How is this Aloo Gobi??? No curry/sauce that accompanies it...this is dry. At least say this is a healthy adaptation attempt or something...come on.

o ANONYMOUS

o WASHINGTON, DC

o 11/10/2020

This is a ten! It takes a little time but it will be a family favorite. I double the spices but seriously so delicious and its good for you. I am not the greatest cook but if I can make it anyone can make it. I love cooking the spices first it really gives the dish a kick. I was a little intimidated by a Bon Appetit recipe, again because of my cooking skills, but don't be.

o KAREN EDLING

o CA

o 11/7/2020

Love the idea of roasting the veg for this dish, but just one suggestion - mix the spices (cumin, tumeric and I also added garam masala) with the oil and toss with the veg BEFORE roasting. It adds sooo much more flavour than adding at the end!!! I also threw in some chickpeas about halfway through roasting for protein. It was fantastic!

o ANONYMOUS

o TORONTO, ON

o 10/30/2020

Ummm yeah this thing is FREKIN DELICIOUS. It's so flavorful it's like stupid good. SO TASTYYYY. Please make this dish.

o NNNNNNN

o CALIFORNIA, US

o 10/14/2020

Everyone has to make this!! This is pretty much one of my favorite dishes. You end up eating a lot of cauliflower, and it's vegetarian but extremely satisfying! I always follow the recipe completely (I just leave out the cilantro if I don't have it and use a lemon if I don't have limes) and serve it on top of basmati rice (I live with a big eater), and despite being dry and not saucy, the aloo gobi completely holds its own against the rice. It's really amazing! I don't know if the people who found it bland didn't have asafoetida, but I do think this really helps in the dish. I guess you can replace it with another umami source like some fish sauce if you don't have it? Anyway, highly recommended!!

o CELINENERD

o THE NETHERLANDS

o 7/11/2020

Hearty and comforting, more on the gentle side with the flavor profile but that's what lets the earthy potatoey-ness just give you a big old hug.

o SHAYT

o LONDON, UK

o 6/21/2020

I've made this multiple times now and its great. I keep the method the same with the same ingredients, but I've been adding chickpeas in during the oven process. I used two cans of chickpeas, and used the water from the cans in Priyas kadhi recipe instead of normal water and I served it all together because I didnt want to waste from the cans. Turned out great.

o ANONYMOUS

o 6/20/2020

I cooked this from my copy of Indian-ish because I was craving aloo gobi like no other. I followed the recipe pretty much as-is. I didn't have russet taters so I used my Yukon golds (peeled). I also let everything roast for 40 minutes instead of 30. I salted the cauli and taters before putting them in the oven, which helped with flavor. I paired this with homemade roti as a main dish. Superb! Would make again.

o ANONYMOUS

o CHICAGO

o 6/6/2020

I made this recipe last night and agree with the reviewers who said that it needed more spices. I also added a chili pepper and some garlic. It was quick and easy to make.

o ANONYMOUS

o ROCHESTER, NY

o 6/4/2020

Alright I'm confused as to what dish everyone else made. I followed the recipe as is but the dish tasted so bland and boring. I ended up adding copious drizzles of bon appetit's chile crisp to get some flavor.

o ANONYMOUS

o AMSTERDAM

o 5/28/2020

This was fab! I pretty much stick to saag when I order out for Indian food - and I've never had the patience or spice collection to attempt Indian food at home. A couple notes: 1: this is SUPER mild - and next time I think I'll dial up the chili. 2: I don't know on what planet this serves four - we served two people (including rice and naan) with just a little bit left over for lunch. next time I'll double it for sure. 3: (this is a tiny niggle) it took longer than 30 minutes to roast the potatoes and cauliflower, closer to 50 and really I could have let it go even longer, but I got impatient and turned on the broiler.

