Roast Cauliflower, Beetroot and Kale
Salad
with Spiced Chickpeas and Yoghurt Dressing
30-40min

4 Portions

Women’s health. Powerful stuff. This Roasted Cauliflower, Beetroot and Kale Salad,
developed in conjunction with the Jean Hailes Kitchen to celebrate Women’s Health
Week, is high in calcium for bone health. Yoghurt and kale in particular are excellent
sources of calcium. Visit womenshealthweek.com.au for more information and health
tips.

What we send
•
•
•
•
•
•
•
•
•
•
•

1kg cauliflower
1 red onion
2 garlic cloves, mint
2 x 400g chickpeas
5g baharat spice blend
200g kale
2 x 250g cooked beetroot
1 lemon
5g ground sumac
100g Greek-style yoghurt 7
40g tahini 11

* The remainder of this ingredient won't b e
us ed in this recip e.

What you'll require
•
•
•

2 tbs extra virgin olive oil
sea salt and pepper
2 tbs water

1. Prepare ingredients
Read through the recipe. Heat the oven
to 220C, fan-forced. Line 2 oven trays with
baking paper. Cut the cauliflower into
small florets. Cut the onion into small
wedges. Finely chop the garlic, then press
with the flat side of a knife to finely mince
(see cooking tip). Rinse and drain the
chickpeas.

2. Roast cauliflower
Combine the baharat, half the garlic and
1½ tbs extra virgin olive oil in a large
bowl. Add the chickpeas, onion and
cauliflower and toss to coat. Spread out
on the lined trays, season with salt and
pepper and roast for 10 mins. Reserve the
bowl for the kale.

3. Prepare vegetables
Meanwhile, tear the kale leaves into small
pieces, discarding the stems. Add the kale
and 2 tsp extra virgin olive oil to the
reserved bowl and toss to coat. Set aside.
Cut the beetroot into small wedges.

Utensils

•

2 oven trays
baking paper
fine grater

•

Our veggies come straight from the

•
•

farm, so please wash them before
cooking.
Cooking tip

Garlic used raw needs to be finely
minced. Adding a little salt to the
garlic on the chopping board helps.
~ Add a little more water if needed to
the yoghurt dressing to produce a
pouring consistency.
Allergens

Milk (7) , Sesame (11) . May contain
traces of other allergens.
Nutrition per serving

Energy 465.0kcal, Fat 19 .9 g, P roteins
20.9 g, Carbs 38 .6g

4. Roast beetroot
Add the beetroot to the vegetables on the
trays and roast for 10 mins.

5. Make yoghurt dressing
While the beetroot is roasting, finely chop
the mint leaves, discarding the stems.
Finely grate the lemon zest, then juice. Put
the yoghurt, tahini, remaining garlic,
three-quarters of the mint, lemon zest,
1½ tbs lemon juice, ½ tsp sumac and 2
tbs cold water (see cooking tip) in a bowl
and whisk to combine. Taste, then season
with salt and pepper.

6. Get ready to serve
Scatter the kale over the vegetables on the
trays and roast for 4-5 mins to soften
slightly. Divide the roasted vegetables
among plates, drizzle with the yoghurt
dressing and sprinkle with a little sumac*
to serve.
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