
roasted cauliflower salad
                    recipe: inspired by a Gourmet Magazine recipe 

(Ruth Cousineau), November 2004
                             

Yields enough for 6-8 people.

• 2 small to medium sized heads of cauliflower, cut into 1-inch-wide florets 

• 8 cloves garlic, peeled

• 1/2 cup plus 1 tablespoon olive oil, divided

• 1/2 teaspoon salt, divided

• 1/4 + 1/8 teaspoon black pepper, divided

• 1/4 cup white-wine vinegar

• 2 shallots, sliced thinly

• 1/2 to 3/4 cup loosely packed finely chopped fresh flat-leaf parsley leaves (more or 
less to taste)

• 1/2 cup toasted pine nuts

• juice from 1 lemon

Toast the pine nuts in a dry pan over medium heat, stirring frequently, until golden. 

Remove from heat and allow to cool.

Preheat oven to 450°F.

Spread the cauliflower and garlic in a large, shallow baking pan. Pour 1/4 cup olive 

oil over top of the cauliflower and garlic, and then sprinkle 1/4 teaspoon salt and 

1/4 teaspoon pepper over top. Mix to combine and then spread evenly in the pan. Roast 

the cauliflower and garlic, turning over with tongs halfway through roasting, until 

tender and golden brown, about 25 minutes. Set the pan on a cooling rack, and allow 

the cauliflower and garlic to cool slightly. Transfer to large bowl.

In a small bowl, whisk together the vinegar, shallots, remaining 1/4 teaspoon salt, 

and remaining 1/8 teaspoon pepper. Then whisk in the remaining 1/4 cup + 1 tablespoon 

of olive oil in a slow stream, until emulsified. (Alternatively, shake the vinegar, 

shallots, salt, pepper and oil together in a mason jar to combine.)

Add the parsley and pine nuts to the cauliflower, cover with the dressing and toss to 

coat. Squeeze/pour the lemon juice over the mixture, and gently stir to combine. Serve 

warm or at room temperature. 

for more from movita visit movitabeaucoup.com


