
Whole Roasted Tahini Cauliflower + Chimichurri Sauce
Vegan, gluten-free, grain-free, dairy-free

Recipe by Jentry Lee Hull adapted from One Green Planet

WHOLE ROASTED CAULIFLOWER INGREDIENTS
• 1 head of cauliflower, leaves removed
• 4 large rainbow carrots, sliced 
• 1 medium onion, roughly chopped 
• 2 small sweet potatoes, large diced 
• 1-2 tsp olive oil (if using a cast iron skillet)
• 1/2 tsp pink Himalayan salt
• 1/2 tsp garlic granules
• 1/2 tsp dried parsley
• 1/2 tsp cinnamon 
• freshly ground pepper, to taste

TAHINI SAUCE INGREDIENTS 
• 4 Tbsp tahini
• Juice from 1 medium lemon
• Juice from 1 small orange
• 1 Tbsp maple syrup
• 1 Tbsp dijon mustard
• 1 tsp ground cardamom
• ½ tsp ground coriander
• 1 tsp sweet paprika
• ½ tsp cayenne pepper
• 1 tsp garlic powder
• ½ tsp ground turmeric
• 1 tsp pink Himalayan salt
• 1 tsp olive oil, optional
• 1 Tbsp warm water to thin

CHIMICHURRI SAUCE INGREDIENTS
• 1 small bunch flat leaf parsley (about 2 cups), stems trimmed
• 1/2 small bunch cilantro (about 1 heaping cup), stems trimmed
• 5 cloves garlic, pealed and gently pressed (with a knife to remove skin)
• 2 Tbsp apple cider vinegar
• 2/3 cup olive oil
• 1/2 jalapeño or hot pepper of choice, seeded 

http://www.onegreenplanet.org/vegan-recipe/tahini-roasted-cauliflower-with-lemony-herb-oil/


• 1 tsp red pepper flakes
• 1 tsp pink Himalayan salt

WHOLE ROASTED CAULIFLOWER METHOD
• Preheat oven to 450 degrees F.
• Rinse cauliflower thoroughly and trim leaves. Cut bottom stem down to create 

an even, flat surface.
• Steam cauliflower: Cover the bottom of a large pot with about 1 inch of water, 

place a steamer basket on top, add whole cauliflower, and bring water to a boil. 
Cover and steam for 4-5 minutes, or until cauliflower is tender when pierced 
with a knife.

• Meanwhile, scrub carrots and slice into large, even-sized wedges.  No need to 
peel the carrots – this is where the majority of the nutrients are.

• Roughly chop onions into even sized pieces.
• Scrub and rinse sweat potatoes. Dice into large, even-sized pieces.
• The more uniform you can get your veggies, the easier it will be to time this 

dish.
• Using a cast iron pan or other circular baking dish, drizzle in olive oil. Spread oil 

around surface with clean hands or a brush. 
• Add chopped carrots, onion, and sweet potatoes. Using clean hands, toss with 

seasoning and 1 more tsp oil, if desired. 
• Move seasoned veggies to the perimeter of the pan to make room for the 

cauliflower.
• Place steamed cauliflower in the center and surround the cauliflower with 

chopped, seasoned veggies.
• Pour all of the tahini sauce over the cauliflower, and allow the sauce to drip 

onto the pan and surrounding veggies.
• Roast for 25-30 minutes at 450 degrees F, or until veggies are fully cooked and 

cauliflower is slightly browned on the top. 
• Remove from heat, garnish with a generous drizzle of chimichurri.
• Let sit for a couple minutes before cutting.
• Eat as is, use as a filling in tacos, or on top of a bed of leafy greens. Yum!

SPICED TAHINI SAUCE METHOD
• In a small mixing bowl, whisk together ingredients.
• Adjust seasonings to taste.



CHIMICHURRI SAUCE METHOD
• Combine all ingredients in a blender or food processor and blend for about 1 

minute, or until contents are creamy and smooth.
• Adjust seasoning to taste. 
• Store in an airtight container in the fridge for up to 1 week.



Nutrition Facts: Whole Roasted Tahini Cauliflower 

Nutrition Facts
Servings 4.0

Amount Per Serving

calories 337

% Daily Value *

Total Fat 20 g 31%

Saturated Fat 3 g 14%

Monounsaturated Fat 5 g

Polyunsaturated Fat 1 g

Trans Fat 0 g

Cholesterol 0 mg 0%

Sodium 7654 mg 319%

Potassium 677 mg 19%

Total Carbohydrate 38 g 13%

Dietary Fiber 9 g 37%

Sugars 14 g

Protein 8 g 16%

Vitamin A 337%

Vitamin C 79%

Calcium 12%

Iron 15%

* The Percent Daily Values are based 
on a 2,000 calorie diet, so your values 
may change depending on your 
calorie needs. The values here may 
not be 100% accurate because the 
recipes have not been professionally 
evaluated nor have they been 
evaluated by the U.S. FDA.



Nutrition Facts: Chimichurri Sauce

Nutrition Facts
Servings 6.0

Amount Per Serving

calories 245

% Daily Value *

Total Fat 24 g 37%

Saturated Fat 3 g 16%

Monounsaturated Fat 18 g

Polyunsaturated Fat 2 g

Trans Fat 0 g

Cholesterol 0 mg 0%

Sodium 3378 mg 141%

Potassium 211 mg 6%

Total Carbohydrate 7 g 2%

Dietary Fiber 1 g 6%

Sugars 1 g

Protein 2 g 4%

Vitamin A 37%

Vitamin C 47%

Calcium 4%

Iron 10%

* The Percent Daily Values are based 
on a 2,000 calorie diet, so your values 
may change depending on your 
calorie needs. The values here may 
not be 100% accurate because the 
recipes have not been professionally 
evaluated nor have they been 
evaluated by the U.S. FDA.


