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W h o l e  R o a s t e d  C a u l i f l o w e r  w i t h  Z a ’ a t a r  S p i c e s  
 
 

E Q U I P M E N T  
 

Chefs Knife, Boning Knife, Perforated and Solid Baking Tray, Baking Paper, Small Mixing Bowl 
 

I N G R E D I E N T S  
 

1 Whole Cauliflower, 50gm Ghee (Clarified Butter),  
30gm Za’atar Spice Mix, Salt, Extra Virgin Olive Oil, 3-4 Coriander Sprigs 

 
 

M E T H O D  
 

To begin: Remove the outer leaves of the cauliflower and cut out as much of the core as possible leaving the cauliflower in 
tact. 

 
Once the core has been removed place the cauliflower on a perforated tray and into a pre heated oven steam setting 100˚C 

for 20 minutes. 
 

Once steamed remove from the oven and line a solid baking tray with baking paper, transfer the cauliflower to the other 
tray and rub the entire surface with ghee. Next generously spread over the za’atar spice mix and season with salt and extra 

virgin olive oil. 
 

Place the cauliflower into a pre-heated oven combi setting  
(25%-30% steam) 201˚C for 50 minutes 

 
Once roasted remove and cut the cauliflower into thick wedges, scatter with chopped coriander and parsley and serve with 

slow braised lamb shoulder. 
 
 
 

H I N T S  &  T I P S  
 

- This is a great way to serve a vegetable as a impressive side dish for your next dinner party, use any combination of spices or 
flavours, just ensure you get a deep rich golden roasted colour for maximum impact and flavour. 

 
- By removing as much of the core as possible reduces the amount of time you need to cook your cauliflower as the steam and 

heat from your combi oven will help it cook from the inside as well as the outside. 
 
 
 


