VEGAN BLACKENED CAULIFLOWER WITH CREAMY PESTO PASTA
Blackened Cauliflower

2 
teaspoons Chili powder

1 
teaspoon Smoked paprika

1 
teaspoon Garlic powder

1 
teaspoon Onion powder

1 
teaspoon Thyme, dried

½ 
teaspoon Salt

¼ 
teaspoon Cayenne pepper

1 
Head of Cauliflower, cut into florets

¼ 
Cup Olive oil

2 
Lemons, divided

6 
Cloves Garlic, chopped

Creamy Pesto Pasta

12 
Ounces Pasta of choice, vegan

½ 
Cup Raw cashews, soaked*

½ 
Cup Non-dairy milk, unsweetened I used soy milk

2 
Cup Fresh basil

½ 
Cup Pine nuts

2 
Tablespoons Nutritional yeast

1/3 
Cup Vegan Parmesan or Mozzarella

2 
Cloves Garlic

½ 
teaspoon Lemon zest

1 
teaspoon Lemon juice

¼ 
Cup Olive oil

¼ 
Cup Vegetable broth


Salt and pepper to taste

1. Preheat the oven to 425 degrees(F).

2. Make the seasoning mix. In a small mixing bowl, combine the chili powder, smoked paprika, garlic powder, onion powder, thyme, salt and cayenne. Stir to combine.

3. Put the cauliflower florets into a large mixing bowl. Drizzle with the olive oil and the juice of one lemon. Then sprinkle the seasoning mix over the cauliflower.

4. Toss to evenly coat all of the cauliflower.

5. Sprinkle the fresh chopped garlic over the cauliflower and toss to combine.

6. Spread the cauliflower evenly on a large sheet pan that has been sprayed with non-stick spray.

7. Roast for 15 minutes. Take out of the oven, then cut the remaining lemon into wedges and add the lemon wedges to the sheet pan with the cauliflower. Toss the cauliflower.

8. Roast for another 12-14 minutes or until the cauliflower is tender and nice and brown.

9. While the cauliflower roasts, make the pesto pasta.

10. Cook the pasta according to package directions. Drain when al dente.

11. Make the creamy pesto. Drain your cashews and add them to a blender.

12. Then add the non-dairy milk and a pinch of salt and pepper. Blend on high until completely smooth. It my take a minute depending on your blender.

13. Then add the basil, pine nuts, nutritional yeast, vegan cheese, garlic, lemon zest, lemon juice, olive oil, broth and a few more pinches of salt and pepper to the blender with the cashew cream.

14. Blend again until your pesto is smooth and creamy.

15. Once the cauliflower is done and you have drained your pasta, return the pasta to the pot, pour the pesto sauce on top of the pasta and toss to combine.

16. Taste and adjust seasoning, you may need more salt and pepper.

17. Serve a bowl of pesto pasta with blackened cauliflower and extra basil on top if desired.

Notes: *Soak your cashews in room temperature water for 8 hours or overnight. Or you can boil the cashews for 15-20 minutes. 
Nutrition: Calories: 445kcal | Carbohydrates: 73g | Protein: 17g | Fat: 10g | Saturated Fat: 2g | Polyunsaturated Fat: 2g | Monounsaturated Fat: 4g | Sodium: 389mg | Potassium: 462mg | Fiber: 5g | Sugar: 4g | Vitamin A: 1381IU | Vitamin C: 3mg | Calcium: 73mg | Iron: 3mg
Roasted cauliflower coated in blackened seasoning. Served with amazing creamy vegan pesto pasta.

Prep Time15 mins

Cook Time30 mins

Total Time45 mins
Calories: 445kcal

 

Servings: 4
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