
 

 Caulif lower w/Pumpkin seeds ,  Brown Butter  & Lime  

 2  tbsp .  ol ive oi l      

 1  la rge head  of  cau li f lower         

2  tbsp .  unsa l ted  bu t ter  

 ¼ cup  raw shelled  pumpkin  seeds  

½ tsp .  c rushed  red  pepper  f lakes  

¼ cup  chopped  fresh  c i lan t ro                              

  1  tbsp .  f resh  l ime ju ice                              

 

 4  servings  

 

 

 

  

 

 Instructions:  

 P r e h e a t  o v e n  t o  4 5 0  d e g r e e s .  

C o a t  a  l a r g e  t r imme d  b a k in g  s h e e t  w i t h  1  t b s p .  o i l .  

T r im  t h e  c a u l i f l o w e r ,  r e mo v in g  t h e  s t a lk ,  a n d  p l a c e  s t a lk  s i d e  d o w n  o n  a  c u t t i n g  

b o a r d .  S l i c e  i n  ½ ”  s l i c e s .  

A r r a n g e  c a u l i f l o w e r  s l i c e s  a n d  a n y  s t r a y  p i e c e s  i n  a  s i n g l e  l a ye r  o n  t h e  p r e p a r e d  

b a k in g  s h e e t .  D r i z z l e  1  t b s p .  o i l  a n d  s e a s o n  w i t h  s a l t  a n d  p e p p e r .  R o a s t  u n t i l  

u n d e r s id e  i s  d e e p ly  b r o w n e d ,  2 0 - 2 5  min u t e s .  T u r n  c a u l i f l o w e r  o v e r ,  s e a s o n  w i t h  

s a l t  a n d  p e p p e r  a n d  c o n t in u e  t o  r o a s t  u n t i l  o t h e r  s i d e  i s  d a r k  b r o w n  a n d  c r i s p ,  1 5 -

2 0  min u t e s .  

M e a n w h i l e ,  me l t  b u t t e r  i n  a  s m a l l  s k i l l e t  o v e r  me d iu m h e a t .  A d d  t h e  p u mp k in  

s e e d s ,  b r in g  t o  a  s imm e r ,  a n d  c o o k ,  s w i r l i n g  p a n  o c c a s io n a l ly  u n t i l  p u mp k in  s e e d s  

a r e  t o a s t e d  a n d  b u t t e r  i s  b r o w n .  R e mo v e  f r o m h e a t  a n d  a d d  p e p p e r  f l a k e s ,  l e t  c o o l  

1 0  min u t e s .  A d d  c h o p p e d  c i l a n t r o  a n d  l ime  ju i c e ,  s e a s o n  w / s a l t  &  p e p p e r .  

A r r a n g e  c a u l i f l o w e r  o n  s e r v in g  p l a t e  a n d  d r i z z l e  w / d r e s s in g .  T o p  w / c i l a n t r o  

l e a v e s .  

S o u r c e :  B o n  Ap p e t i t  D e c e mbe r  2 0 1 5              

  

 


