
Roasted Cauliflower & Hazelnut Salad
Adapted slightly from a recipe in “Jerusalem,” by Yotam Ottolenghi, and told in  
my own words

My one note is this: this recipe makes a lot of food.  When you've prepared all  
the ingredients and you're about to dump them all together and dress them,  
pause for a second. Toss together only what you think you'll eat in that sitting.  
Just eyeball it.  Then pour on some dressing just in that bow and serve it.  You  
don't want to toss the whole salad and have some left over, because the  
hazelnuts will get soggy and your left-overs will be really disappointing the next  
day.  Keep the hazelnuts in a plastic baggy on the counter and keep the other  
ingredients separate in the fridge.  That way when you toss it the next day, it'll  
be just as good and fresh as the first time you had it. 

Ingredients:

1 head cauliflower, broken into small florets

5 Tbsp. olive oil, divided

2 celery stalks, cut on an angle

5 Tbsp. hazelnuts, with skins

1/2 c. parsley leaves, picked

1/3 c. pomegranate seeds OR 2 handfuls of green grapes

a generous 1/4 tsp. cinnamon

generous 1/4 tsp. allspice

1 Tbsp. sherry vinegar

1 1/2 tsp. real maple syrup

salt & pepper

Directions:



Preheat the oven to 425 degrees and move the oven rack to the top 
slot in the oven.

Toss the cauliflower with 3 Tbsp. of the olive oil, 1/2 tsp. of salt and 
some black pepper.  Spread the florets on a baking sheet and roast 
for about 30 minutes, stirring once, or until it's crisp and parts of 
the florets are browned.  Transfer the cauliflower to a large bowl.

Lower the oven temperature to 325 degrees.  Spread the hazelnuts 
on a baking sheet and roast for 17 minutes.  Allow the nuts to cool a 
little and then coarsely chop them.  

Add the nuts to the cauliflower along with the celery, parsley, and 
grapes or pomegranate seeds.  

In a small bowl, combine the remaining 2 Tbsp. of olive oil, the 
cinnamon, allspice, sherry vinegar and maple syrup.  Whisk together 
with a fork until the spices are no longer clumpy.  Pour the dressing 
over the cauliflower mixture and toss.  Taste the salad and season it 
with salt and pepper if it needs it. 
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