
o I THE RECIPE HANDS-ON TIME: 10 MINUTES; TOTAL TIME: 25 MINUTES. SERVES 4

For the cauliflower:
1/4 CUp plus 1 tablespoon extra-
virgin olive oil
1 teaspoon ground coriander
1 teaspoon ground fennel seed
1/4 teaspoon ground cumin
112 teaspoon curry powder
1f2 teaspoon salt
1 head cauliflower, cut into me-
dium fldrets
1 onion, sliced 1f4-inch thick
2 tablespoons chopped parsley

For the yogurt:
1f2 cup full-fat Greek yogurt
1 teaspoon extra-virgin olive oil
Juice and finely grated zest of 1
lemon
112 teaspoon finely chopped mint
Pinch of salt

evenly coated in the oil. dium heat. Add the onions and
3. Spread cauliflower out on a saute for 6-8 minutes, or until
baking sheet and roast for 15 they are soft and translucent
minutes, flipping the florets half- but not yet browned. I!l
way through roasting. The cauli- 6. Remove the onions from the l'

flower is ready when just tender heat and add the cauliflower to ~
and nicely browned. the saute pan. Mix the vegeta- ~
4. Whisk the yogurt, olive oil, bles together. Add the parsley (2

WHAT TO DO: lemon juice and zest together in a and toss again. ~
1. Preheat the oven to 450 degrees. small bowl. Fold in the mint and 7. Use the back of a spoon to ~
2. In a large bowl, whisk spices season, to taste, with salt. spread the yogurt mixture onto i
and salt with 1f4 cup of olive oil. 5. Heat 1 tablespoon of olive oil four plates and pile the cauli- j
Add \the florets and toss until in a large saute pan set over me- flower on top. l
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