ROASTED CAULIFLOWER AND ARUGULA SALAD
1
large cauliflower (2½ to 3 pounds), cut into 1-inch florets

6
tablespoons extra-virgin olive oil, plus more for drizzling

1½
teaspoons fine sea or table salt, plus more to taste

1
teaspoon garam masala

¼
teaspoon ground cayenne

1
large red onion, halved lengthwise and thinly sliced into half moons

3
tablespoons drained capers

2
teaspoons cumin seeds

1/3
cup golden raisins (or substitute another dried fruit, such as cranberries, diced apricots 
or dates)


Boiling water, as needed

3
tablespoons fresh lime juice


Freshly ground black pepper, as needed

1
quart (4 ounces) arugula

1
cup Italian parsley leaves

Heat oven to 425 degrees. On a rimmed sheet pan, toss cauliflower with 2 tablespoons olive oil, 1 teaspoon salt, garam masala and cayenne. Spread out the florets and roast for 15 minutes.

Put about two-thirds of the sliced red onion, the capers, cumin seeds and a pinch of salt into a small bowl; drizzle with a little olive oil. Add mixture to the cauliflower and toss well. Roast for another 25 to 28 minutes, stirring occasionally, until the vegetables are browned and tender. Transfer to a wire rack to cool slightly. Taste a cauliflower floret and add more salt if needed.

While the cauliflower is roasting, place the raisins in a small heatproof bowl (you can use the same bowl you used for the onions) and top with enough boiling water to cover. Let soak until they are soft (up to 15 minutes if your raisins were rock hard to start with). Drain well and return to the bowl.

Add remaining onion to the raisins. Toss with 1 tablespoon lime juice and a large pinch of salt.

In a small bowl, whisk together remaining 2 tablespoons lime juice, 4 tablespoons extra-virgin olive oil, ½ teaspoon salt and as much black pepper as you like. Whisk until emulsified, then taste and add more salt if needed.

When ready to serve, in a large salad bowl, toss together the arugula, parsley leaves, slightly cooled cauliflower mixture, pickled raisin and red onion mixture, and half of the lime dressing. Toss well, adding more dressing to taste.
In this hearty, colorful salad, cauliflower florets, slivers of red onion and briny capers are coated with spices and roasted until the florets turn soft and sweet, and the onions and capers get browned and crisp. Everything is tossed with tangy-sweet raisins (or your favorite dried fruit), more red onion that’s been quick-pickled in lime juice, a green mound of arugula and parsley leaves. It’s a bright, satisfying salad that works as a substantial side dish or a light main course, either rounded out with crusty bread or served on top of a bed of rice, farro or other grains.
SERVES: 4







Melissa Clark  Feb. 14, 2024

Home Run, MC! Not only was this salad delicious, it was visually beautiful. Used cranberries (cuz I had them) and threw in a fistful of fresh mint, cuz who doesn’t love mint with their arugula? Absolutely divine salad….will def make again and again.

Is this helpful? 56

Lindsay7 months ago

Made this recipe exactly as written and it is delicious. It’s full of flavor and is really unique— something you could bring to a potluck and people would be super surprised how good it is and ask for the recipe. Home run!

Is this helpful? 34

Feeding 57 months ago

Emphasis on chopping the cauliflower up small! Can be done either prior to roasting of after, but it is necessary to get all the flavors together. Really good! Dont like raisins, so used dried apricots. Didnt have capers, and used a lemon vinegrette instead of lime.

Is this helpful? 26

CEC PNW7 months ago

I find that putting cauliflower florets coated w/olive oil in a 425 deg oven ends up steaming the cauliflower more than roasting. So I've been tossing olive oil-coated cauliflower florets (w/spices, onions, capers) in a very hot wok and am much more satisfied with the results. May not be for everyone, but it works for us.

Is this helpful? 21

Lindsay7 months ago

Made this exactly as written and it is delicious! Interesting bold flavors, but without being overwhelming. It is shockingly good.

Is this helpful? 19

Amy K7 months ago

And I thought last week at the grocery store, now what can I make with arugula? Yum and thank you!!

Is this helpful? 10

AW6 months ago

In my oven at least, cauliflower roasted at 425 for 43 minutes is going to become blackened mush. I would highly recommend people to check it after 25 minutes before it gets away from them.

Is this helpful? 10

dimmerswitch6 months ago

Made as the recipe was written for ingredients, including using golden raisins for the dried fruit component. Delicious outcome. I cut cauliflower in 'minus' 1" pieces. Was thrifty w/salt throughout as capers add a lot. Just right for our palates. 4 servings specified are main dish size. Could serve as many as 8 if side salad.

Is this helpful? 8

Patricia Kale7 months ago

Oh my goodness, this was absolutely delicious! Made it instead of the usual aloo gobi, which my husband adores. Followed the recipe with one substitution - cilantro for the Italian parsley, minced fine, added to the red onion, raisin and lime. He exclaimed when he took his first bite - "This is really good!" We will be making this regularly from now on. Thank you Melissa!

Is this helpful? 7

Susanj7 months ago

We make something very like this using sweet potatoes and dried cranberries rather than cauliflower and raisins, but Melissa's recipe sounds terrific. I'm heading out to buy some cauliflower right now.

Is this helpful? 6

Jon Berger7 months ago

This is great! There is nothing about this salad that I don't love. I made it exactly as in the recipe and I wouldn't change a thing. I did use chopped-up dried apricots rather than raisins, but that's not really a change because the recipe suggests trying different fruit. I might use dates next time, and there's definitely going to be a next time. Excellent choice for a potluck!

Is this helpful? 4

Johnny6 months ago

I made the recipe once as written (not bad!) and then started messing with it: first, I cut the parsley (I just don't like parsley; I tried mint, but it didn't really come through the other flavors), then I subbed dried cranberries, and then (and this is the really important one) I blitzed garlic, cilantro, and jalapeño in my food processor and added it to the dressing. Cannot recommend adding a bit of heat and garlic enough to this already very good recipe—it's now part of my regular rotation.

Is this helpful? 4

Tracey Highfill6 months ago

Big hit at home, served with hearty bread. Bit salty, though; find places to reduce it. Added roasted pistachios, and used cranberries and apricots.

Is this helpful? 3

Sarah7 months ago

We made this with mizuna which was locally in season rather than arugula, and it was awesome! Serve with farro to make it a little more hearty.

Is this helpful? 2

