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Mrs Wally’s Cauli’ Corner
Cauliflower, please  

If I had a pub in Broadstairs, I'd call it the Seagull and Cauliflower. 
Looking down the hill from the lighthouse you can see the sea to 
your right, seagulls floating around in the sky, and to your left, fields 
full of lovely caulis. We grow a lot of cauliflowers in Broadstairs and 
we should all endeavour to eat more of them, and make sure they're 
local. Don't get one wrapped in cellophane from the supermarket; 
go to see Mr Prentis or pop to a farm shop. I love cauliflower, not 
only is it really good for you - full of cancer busting compounds - but, 
it's a really good kitchen staple, especially in the middle of winter 
when you're getting bored of potatoes day after day. Cauliflower's 
best mates with dairy, and cauliflower cheese has to be the ultimate 
in comfort foods.
Here are some of my favourite cauliflower dishes , some cheesy, 
some not;   

Cauliflower Mash    

To maximise your vegetable intake, you can make this lovely puree 
and use in place of mashed potatoes. It's great with grilled meat, 
makes a fantastic topping for a nice cottage pie and goes really, 
really well with sausages and onion gravy. Once you've made it, you 
can freeze it down into portions or keep in the fridge for a few days. I 
do this in two ways - decadent or dairy-free, both are delicious.
Decadent - A large cauli, knob of butter, big splosh of double cream, 
generous handful of grated mature cheddar, crushed clove of garlic 
(optional), salt and freshly ground pepper.
Chop the cauli into even ping-pong ball sized pieces and steam until 
it's soft to the tip of a knife. Put into a food processor (I do this in 
stages so it gets pureed evenly), add the cream and the butter and 
start whizzing. It will take a while to get going but it will start moving 
- bear with it! Once it's pureed to the texture of a thick mash, add 
the grated cheese, crushed garlic and season well. 
Dairy free - A large cauli, handful of chopped parsley, chopped 
chives (or finely shredded spring onion tops), retained steaming 
water, salt and pepper, crushed clove of garlic, salt and freshly 
ground pepper.
Chop and steam the cauli as above, retaining the steaming water. 
Put it all in the food processor and whizz together, add water a 
tablespoon at a time to loosen to the desired consistency. Season to 
taste.

Cauliflower Bhajis   

This is the batter I usually use for onion bhajis, but you can make 
cauli bhajis by splitting the florets into really small bits and using in 
place of finely sliced onions. The baking powder is vital - you can do 
it without but the bhajis end up denser and doughier. These are fried 
in oil so you'll also need about an inch of fresh olive or rapeseed oil 
in a frying pan, ready to heat.
150g Gram flour, half tsp baking powder, tsp ground cumin, tsp 
ground coriander, tsp turmeric, half tsp cayenne pepper if you like it 
hot, tsp sea salt, tbsp chopped fresh coriander, tsp chopped fresh 
mint, water - still or sparkling. All you need to do is sieve the dry 
ingredients together to make sure there are no lumps, create a well 

in the middle of the bowl, then add the water, whisking until you get a 
double cream consistency somewhere between 150 to 200mls (some 
recipes say to use sparkling water, but, to be honest, I don't think it 
makes that much difference - I'll leave you to make your own mind up). 
Add the broken up cauliflower florets and the fresh herbs, stir together 
so all the cauli is coated and leave to sit while you heat up the oil. Drop 
tablespoon lumps in a few at a time - they'll float a bit and colour when 
they're ready (2-3 mins on each side) drain on kitchen roll and eat hot 
or cool, ready to re-heat later.   

Cauliflower Cheese Soup  

A big cauliflower, chopped really fine - I whizz it in the food processor, 1 
big diced onion, a clove of garlic (crushed), 2 pints of boiling water and 
grated cheese (about 100g), big splosh of double cream, salt and 
pepper and grainy mustard.
Heat the butter in a large pan. Add the onion and the garlic and leave 
on a medium heat for 2 - 3 minutes, until they are soft and clear. Add 
the cauliflower and the water, bring to the boil, then reduce the heat 
and simmer for about 45 mins. Next, stir in the cheese and mustard 
and season. Stir in the cream. Easy peasy and cheesy. What a winner.  

Top Tip 

To make onion bhajis, just finely shred an onion and add instead of the 
cauliflower. A quick cheaty dip for them is a small tub of natural greek 
yogurt with a teaspoon of mint sauce mixed in.
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