
ROASTED CAULIFLOWER
SALAD WITH KIDNEY

BEANS AND FETA 
SERVINGS

4

INSTRUCTIONS
1 . Preheat oven to 400°F.  Toss caul i f lower f lorets with 3

tablespoons ol ive oi l  and season wel l  with salt  and pepper.

Spread on a baking sheet and roast  unt i l  edges are dark and

caramel ized,  about 20 to 25 minutes,  st i r r ing once or  twice.

2. Whi le caul i f lower is  roast ing,  combine remaining 1/3 cup ol ive

oi l  and rosemary in smal l  saucepan. St i r  over medium heat just

unt i l  f ragrant ,  about 1  minute.  Cool .

3. Whisk lemon ju ice,  v inegar ,  lemon peel ,  salt ,  and pepper in smal l

bowl.  Combine roasted,  st i l l  warm caul i f lower,  beans,  endive,

chives,  pars ley ,  walnuts and rosemary oi l  in  medium bowl;  toss.

Mix in cheese.  Add lemon ju ice mixture and toss to coat.  Season

salad with salt  and pepper.

 

INGREDIENTS
2 t .  o l ive oi l

1  t .  minced fresh rosemary

1  t .  f resh lemon ju ice

1  t .  red wine v inegar

1/8 t .  salt

1/8 t .  f resh cracked pepper

1  medium head of

caul i f lower ,  cut  into smal l

f lorets

½  c .  r insed k idney beans

1  bag of mixed greens

1  T .  chives ,  chopped

1 T .  pars ley ,  chopped

¼  c .  crumbled feta cheese

¼  coarsely  chopped walnuts ,  toasted


