SPICY CAULIFLOWER SABZI WITH CASHEWS
1
cup raw cashews

1
large fennel bulb, plus ½ cup fennel fronds, divided

1/3
cup virgin coconut oil, melted

1
tablespoon whole black mustard seeds

6
scallions, thinly sliced

2
medium sweet potatoes or garnet yams, unpeeled, cut into ¾-inch pieces

1
medium head of cauliflower, cut into 1½-inch florets

2
green chiles (such as serrano or jalapeño), finely chopped

1
teaspoon ground turmeric

1
teaspoon garam masala

½
cup cilantro leaves with tender stems, coarsely chopped, divided

Preheat oven to 350°. Toast cashews on a rimmed baking sheet, tossing once, until golden brown and fragrant, 7–10 minutes; let cool and coarsely chop.

Meanwhile, finely chop fennel bulb and thinly slice stalks. Heat oil in a large pot over medium-high. Add mustard seeds and cook until seeds begin to pop, about 1 minute. Add fennel bulb and stalks, scallions, and sweet potatoes and cook, stirring occasionally, until fennel begins to soften, 3–4 minutes. Add cauliflower, chiles, and turmeric; toss to coat. Reduce heat to medium, add 3 Tbsp. water, and cook, covered, until cauliflower is just tender, 6–8 minutes. 
Uncover and stir in garam masala, ½ cup cashews, ¼ cup cilantro, and ¼ cup fennel fronds; cook until fragrant, about 2 minutes.

Divide fennel mixture among bowls. Top with remaining ½ cup cashews, ¼ cup cilantro, and ¼ cup fennel fronds.
This would make an excellent and filling vegetarian main course (add a dollop of yogurt and some cooked rice, if you like). It would also be great alongside pan-roasted pork chops, hanger steak, or a firm-fleshed fish such as cod. If you're spice-averse, just leave the chiles out!

SERVES: 4




ONDICHERI, HOUSTON, TX  February 21, 2017

I went into this skeptical as hell, both because I am bad at cooking but also because I was quite sure sweet potato wouldn't cook that fast. I read some disproportionately passionate comments about the size of the cauliflower florets so I made them a little smaller. I could only find yella mustard seed, but the hoot in the spice aisle was INSISTENT I wouldn't be able to tell (also disproportionately passionate). I love this. It made like, a lasagna sized amount of food and I'll be thrilled to eat it all week. It was super easy. I will say that if you're skeptical about whether your pot is big enough, it probably isn't - Mine BARELY made the cut size-wise. Maybe halve the recipe if you're sweating it.

o ANONYMOUS

o RICHMOND, VA

o 2/13/2021

Agree with the other comment about cooking times. I’ve never met a 1 1/2 inch cauliflower floret that cooks fully after 6 minutes of medium heat... Flavors were interesting and it was worth trying but some changes would improve it for sure.

o ANONYMOUS

o 11/12/2020

This was a stunner! One of those things I really didn't know what it was going to taste like until it was done. Make sure and chop the sweet potato kinda small so it cooks - this was killer. I skipped adding the 3tbs water because I wanted the veggies to brown more - which I liked. We has some leftover veggie sausage we threw in as well and it went great with the flavors. Served with some store bought frozen paratha - SOOOO good.

o KMARXMARX

o CHICAGO, IL

o 8/31/2020

This recipe was yummy but I would make some suggestions for the preparation. Overall this made a LOT of food (more than I expected, it was enough for 5-6 people with other side dishes) if making for 2-3 people I would suggest halving it or reducing the amount of veggies to your desire. (1) Put in the fennel and sweet potatoes first and when the sweet potatoes are half cooked, add in the rest of the veg. (2) I added in water with the potatoes/fennel, covered and let it come up to a good steam to make sure they get softened. Once I add the rest of the veg I remove the lid and don't add any more water unless necessary (3) Add in all the seasoning and cashews and uncover, evaporate the water and cook until the cauliflower is just less than what you want (its a pretty hot dish so the residual heat will cook off that last bit). (4) I turn off the heat and toss in the fresh cilantro/fronds (actually I couldn't get those). I don't think it needs to be over complicated with the separation of nuts/cilantro, only if you want a pretty garnish. (5) If you don't want it super hot just take out one pepper, with all that veg a single pepper keeps things just a touch warm and its not overpowering for people who can't take heat. (6) Watch your seasoning, I would add more garam masala to deepen the flavour. For salt, usually I add some midway and a final salting at the end to refine the flavour. Overall interesting dish and I like that its all veg! Feels Healthy-ish!

