TURMERIC ROASTED CAULIFLOWER, CHERRY TOMATOES, CANNELLINI BEANS
1 
medium to large head of cauliflower, outer leaves removed and cut into florets

6 
medium size eschallots, peeled and left whole

1 
punnet cherry tomatoes (about 250 grams/8.8 oz), washed and cut into halves

1 
400 gram tin of cannellini beans, rinsed and drained

3 
bay leaves

½
cup water

¼
cup extra virgin olive oil

1 
tablespoon lemon juice

1½
tablespoons ground turmeric

1 
teaspoon nigella seeds

½
teaspoon ground sweet paprika

¼
teaspoon ground cumin


salt and pepper to taste

¼
cup flat leaf parsley, chopped finely


optional: dried raisins or sour cherries, if you like a dash of sweetness these are 

wonderful added to this dish.

Preheat oven to 170?C (330?F). In a large mixing bowl place all the vegetables and bay leaves.

Mix the water, oil, lemon juice, turmeric, nigella seeds, sweet paprika, cumin, salt and pepper together and pour over the vegetables. Mix to combine ensuring they are evenly coated in the liquid.

Place in oven and roast for at least one hour or until cauliflower florets are golden. If you like your veggies really moist remove after this time, if you want the flavours more developed and a more caramelised dish then roast around one and a quarter hours.

Scatter over chopped parsley, serve.
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When my four year old son Marc is presented with a food he doesn’t like he says, “that’s not my favourite”. Well, cauliflower wasn’t my favourite either for a good part of my life. Then as with other foods that I didn’t eat until well into adulthood, something weird happened, I suddenly started eating them.

For example, hard to believe I know, I once loathed coffee and hated prawns. Then in my late twenties I had a boyfriend who insisted I try both and I realized I really liked them (and him not so much). The boyfriend got the boot a long time ago but I passionately love coffee and prawns to this day. Cauliflower however, is one of those vegetables I can take or leave as I’m not a fan of any veggie with sulphur-undertones unless there is another more dominant flavour to cover them up.

So a few weeks ago in an effort to make cauliflower dare I say it, exciting, I wrote this Autumn-inspired recipe when I saw them on special at our local greengrocer. (I’m a bit of an on-demand recipe writer, it’s a creative process and I find it very satisfying to use up a glut of produce.) This particular dish is slow-roasted for at least one hour which caramelises the cauliflower and eschallots, softens the juicy cherry tomatoes and gives the cannellini beans a wonderful nutty flavour. The cooking time also gives the cauli plenty of time to become infused with the spices and the glorious colours.

This aromatic dish is warming, full of flavour, nutritious and makes a wonderful side or a great meal teamed up with some brown rice or quinoa and a dollop of plain yoghurt. It is also very easy to prepare and looks beautiful brought to the table. Please note that the spices I’ve chosen are vital to its success so make sure you use all the ingredients I’ve listed. They are available at the supermarket though I usually find nigella seeds at the local continental deli. So off you go, throw this recipe together and raise a glass to exciting cauliflower because now we know it really does exist. And as far as I’m concerned, that’s something worth celebrating.

Prep time 20 minutes, cooking time 60-75 minutes. Serves 6 as a side or four as a main meal.

