
Cauliflower, red pepper, caper, olive and anchovy 
salad 

Serves 4 
1 medium cauliflower 
1 large red pepper 
5 tbsp extra virgin olive oil 
3 tbsp red wine vinegar 
100g olives 
50g capers, ideally under salt 
50g anchovies, drained 
60g pickled gherkins, chopped 

1 Trim the cauliflower and break into small florets, then boil in well-
salted water for 7-9 minutes or until the florets are cooked but still firm. 
Drain and leave to cool. 

2 Trim the red pepper and cut into strips. In a frying pan, warm the olive 
oil and fry the pepper until the strips are tender, add the red wine to the 
pan and allow everything to sizzle for a few minutes, then take off the 
heat. 

3 Arrange the cauliflower and red pepper on a plate or in a bowl, add the 
olives, capers, anchovies and gherkins, pour over the warm oil and 
vinegar dressing from the pan, toss, taste and add more oil and vinegar if 
you think it needs it. 

	


