Food & drink

Meet the vegan chef
that meat eaters love

Gaz’s lentil spaghetti
bolognese

Griddle pan waffles
with berry compote

Roasted curried
cauliflower

Punchy peanut curry

Sticky gingerbread
cake
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Serves 4

Ingredients

1 white onion, roughly chopped
4 garlic cloves

2 green chillies

3 tbsp tomato puree

I tsp ground turmeric

I tsp ground cumin

1 tsp ground coriander

1 tsp ground mace

1 tsp ground fenugreek

I tsp sea salt

1 thsp olive oil

2 cauliflowers, outer leaves removed, cut into large florets
3 tbsp flaked almonds

3 thsp sultanas or raisins

To serve

Fresh coriander
Rice

Lime pickle

Method

1 Preheat your oven to 190C/gas 5. Make the curry paste by adding
the onion, garlic, chilli, tomato puree, all the spices and salt to a
blender. Give it a pulse, then add enough water so it blends into a
smoothish paste.

2 Heat an ovenproof frying pan over a medium heat and add the
oil. When hot, add the curry paste and cook for 4-5 min before
adding the cauliflower.

3 Allow the cauliflower to colour for 2 min, then sprinkle over the
almonds, and sultanas or raisins. Turn the heat off and carefully
cover the pan with foil. Place the pan into the oven on the bottom
shelf for 30 min.

4 After 25 min of cooking, remove the foil so that the cauliflower
colours nicely on top, adding a lovely flavour.

5 After 30 min, check your cauliflower is tender by poking a small
knife or skewer into a piece. If it is a little hard, leave the dish in the
oven for a little longer. Serve the cauliflower with a sprinkle of
chopped coriander, rice and lime pickle.



