THE WINNING RECIPE:
ROASTED CAULIFLOWER
WITH ANCHOVY MUSTARD
This is inspired by one of my favourite
Italian dishes: broccoli with anchovy,
chilli and breadcrumbs. Mustard and
anchovy is a great combination and a
perfect way to liven up a cauliflower.
Cookeathope, via GuardianWitness

Serves 4 as a side dish
1tbsp dijon mustard
1 thsp wholegrain mustard
3tbsp olive oil, plus extra forthe -
breadcrumbs

1heaped tbsp chopped parsley .
1 medium caulifiower, broken into florets
A handful of breadcrumbs Iz

1 Preheat the oven to 200C/400F/gas
mark 6. Combine the mustards, oil,

- garlic, anchovy and parsley in a large
bowl, then add the cauliflower and toss
until well coated. Roast on a tray for 25-
30 minutes, or until tender.

2 Five minutes before it is ready, toss
the breadcrumbs in a little olive oil,
spreadonatr:yandbakeunﬁlyolden.
Scatter over the cauliflower to serve.



