WHOLE
BAKED CAULIFLOWER

cauliflower puree, toasted almonds, fresh herbs

uwhole wer sea salt
2 tabs flaked blanched almonds 3 tabs good qu ]
3 tabs yellow curry powder handful fresh herbs (basil, coriander)
300ml milk
i -
INGREDIENTS
A Check cauliflower, rip off the outer leaves,
PREPARE STEP 1 cut around the stem, break up the flower.
Soak all cauliflo in cold salt
water for 15 min Ity like the sea). e STEP \ iy SOAK
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heat until the T
with a stick b

Place puree in the centre of the plate and top
with roasted flowerets. Garnish with crispy stems
PRESENT = STEP 7 and leaves. Sprinkle flaked almonds and
garnish with herbs. Drizzle some of the

curry oil juices over it.




