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Caulilower ‘Mashed
Potatoes’ Easy To Make
Moroccan Vegetable
Skewer Delight

By Sara Moulton

Vegetables are wonderrful for
grilling - in fact, some of them
are more lavourful than meat.
Here is recipe from Morocco.
Ingredients:
2 tbsp Roasted Gram Flour
90 g (6 tbsp) Dr. Oetker FunFoods Garlic Mayonnaise
1 tsp Red Chilli Powder
¼ tsp Cinnamon Powder
Salt
1 Large Onion, diced
¼ each Red, Yellow and Green
Bell-Pepper, diced
3-4 Broccoli Florets, boiled
2-3 Mint Leaves, chopped
2 tbsp Olive Oil

Method:
For Marination: In a bowl, add
gram lour, 3 tbsp mayonnaise,
chilli powder, cinnamon powder
and salt. Mix well.
In above marination add onion,
bell peppers and broccoli. Mix
well. Place vegetables one after
another in skewers and keep in
refrigerator for 30 minutes.
For sauce: In a bowl add remaining mayonnaise and mint.
Mix well. Heat oil in a non-stick
pan (medium lame) and grill
skewers from both sides until light brown in colour. Serve
skewers with sauce.

Let’s say you’ve resolved to
eat healthier in the New Year, but
ind yourself tripped up over and
over again by your unconquerable yen for food that’s rich and
delicious. And let’s also say that
one of your favourite dishes is
mashed potatoes.
There are no potatoes in this
recipe, but by the time your family and guests have polished off
a serving of this side dish, every
one of them will be swearing that
these are the smoothest, tastiest
mashed potatoes they’ve ever
eaten.... That would be because
they’re not potatoes. Rather, this
dish is a 100 per cent caulilower
puree with a tiny tad of butter and
some salt thrown in. That’s right
_ only three ingredients. Four, if
you count the water.
And it’s very simple to make.
You just cut a head of caulilower
into pieces about 1 1/2 inches
thick. Combine the pieces with
the salt and butter, then put it

all in a large skillet and pour in
enough water to nearly cover
the contents. Bring the water to
a boil, throw on a lid and let it
steam for 10 minutes or just until
the caulilower becomes tender.
Now for the hardest part.
You’re going to boil and reduce
the water in which the veggie was
steamed as a way to concentrate
its lavour _ a step that requires
you to wait patiently. Afterward,
you can resume charging ahead,
pureeing the reduced liquid
and the cooked caulilower in a
blender until silky smooth.
That’s it. Not only is this puree
tasty, smooth and light, it’s also
the perfect vehicle for any sauce
... just like mashed potatoes.
Caulilower Mashed Potatoes
1 small head caulilower (about
2 1/4 pounds), core removed and
cut into 1 1/2-inch pieces
1/2 teaspoon kosher salt
3 tablespoons unsalted butter,
divided
Chopped chives for garnish
In a large skillet combine the

caulilower with the salt and 1 1/2
tablespoons of the butter cut into
small chunks. Pour in enough
water to reach just below the top
of the caulilower pieces, cover
and bring to a boil. Reduce the
heat and simmer, covered, until
the caulilower is tender, about
10 minutes.
Transfer the caulilower with a
slotted spoon to a bowl and bring
the liquid remaining in the pan
back to a boil. Boil the liquid until it is reduced to about 1/3-1/2
of a cup. Working in two batches,
transfer half of the cooked caulilower to a blender and add half
of the reduced liquid. Puree until smooth, scraping down the
sides several times as necessary.
Transfer the mixture to the skillet. Repeat the procedure with the
remaining caulilower and liquid
and heat the puree in the skillet,
stirring, just until hot. Add salt
to taste and serve, topping each
portion with a tiny slice of the remaining 1 1/2 tablespoons butter
and a sprinkling of chives. - CP
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