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ROASTED CAULIFLOWER

INGREDIENTS

1 head of cauliflower
1/2 tbsp herb blend
3 or more tbsp butter
1/3 cup golden raisins
2 tbsp freshly grated parmesan cheese
salt and pepper to taste

METHOD

1. Heat your oven to 450 F.
2. In the meantime, cut off the cauliflower florets, place in a colander and rinse well. Cut the larger

florets in half. Place on a paper towel to dry. When the cauliflower florets are dry, season them
with salt and freshly ground black pepper.

3. Place the butter in a pyrex dish.
4. When the oven is hot, put the pyrex dish into the oven and let it heat up until the butter is just

bubbling.
5. Remove the pyrex dish with the butter from the oven. Add the herb blend and stir. Place the pyrex

dish with the herbs back into the oven for another 2-3 minutes.
6. Take the pyrex dish out of the oven again and add the cauliflower florets. Stir and turn the

cauliflower until it is well coated on all sides with butter and herbs. Cover with aluminium foil
and return to the oven.

7. Cook for 10 minutes, remove from oven and stir the cauliflower, turning again to make sure all
sides get butter and herbs. Add more butter if you think it is needed. Cover again with foil and
return to the oven.

8. After another 10 minutes, check the cauliflower. It should just start becoming tender. Remove the
foil, turn to make sure all sides are coated with butter and herbs.

9. Place the rack in the highest possible location in your oven. Sprinkle the cauliflower with golden
raisins, stir to mix well, and return to the oven to brown.

10. After another 10 minutes or so, remove from the oven, Cauliflower should have pretty browning
all over. Stir again and sprinkle with grated parmesan.

11. Serve fresh out of the oven.
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