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Serves 4

Ingredients
1 large cauliflower, cut into florets
2 tbsp olive oil
¼ tsp salt
Fresh ground pepper
½ tsp crushed hot pepper flakes
1 garlic clove
1 small ripe avocado
1 roasted garlic clove (see above)
¼ cup plain yogurt
½ cup parsley leaves
½ tsp ground cumin
3 tbsp olive oil
Juice from ½ lemon (or from 1 lime)
½ tsp salt

Preparation
Preheat the oven to 425°F.1.

Arrange the cauliflower florets on a baking sheet lined2.
with parchment paper. Drizzle with olive oil, add salt and
pepper, and sprinkle with the hot pepper flakes. Roast
for 20 minutes, then remove the baking sheet from oven
and add the garlic clove to roast it until it melts. Return
the baking sheet to the oven for 10 minutes or until the
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cauliflower is tender and begins to grill. Remove from
the oven, and set aside the garlic clove to use in the
sauce.

Place the avocado in a bowl. Press the garlic clove,3.
remove the flesh and add it to the bowl. Add the rest of
the ingredients. Using an electric or hand mixer, reduce
the mixture to a smooth sauce. Adjust the consistency as
needed by adding water or more lemon juice.

Arrange the cauliflower on a large serving plate4.
accompanied by the avocado sauce.


