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Spice Rubs

DRY CHIMICHURRI RUB
3 tablespoons dried oregano leaves
3 tablespoons dried basil leaves
2 tablespoons dried parsley flakes
2 tablespoons dried thyme leaves
2 tablespoons coarse kosher salt
1 tablespoon freshly ground black pepper
1 tablespoon dried savory leaves
1 tablespoon smoked paprika*
2 teaspoons garlic powder
1 to 2 teaspoons dried crushed red pepper
Whisk all ingredients in medium bowl. Transfer to airtight container. Store at room temperature.

TANDOORI RUB
6 tablespoons paprika
2 tablespoons ground coriander
2 tablespoons ground cumin
2 tablespoons coarse kosher salt
1 tablespoon freshly ground black pepper
1 tablespoon sugar
1 tablespoon ground ginger
1 teaspoon ground cinnamon
1 teaspoon crumbled saffron threads
1/2 teaspoon cayenne pepper
Whisk all ingredients in medium bowl. Transfer to airtight container. Store at room temperature.
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Curried Cauliflower with Yogurt- Mint Sauce
Ingredients:
½ cup
  
Plain yogurt, low fat or fat free

2 tbsp
 
Olive oil

2 each
 
Shallots, 1 thinly sliced, 1 finely chopped

1 tsp
 
Cumin seeds, whole

1 ½ tsp
 
Curry powder

To taste  
Red pepper flakes

2 each

Bay leaves

1 head

Cauliflower, florets cut into small pieces

To taste

Salt and pepper

2-3 tbsp

Fresh mint, chopped

1 each

Scallion, cut into very thin rounds

Instructions:

1. Preheat oven to 400 degrees.

2. Place yogurt in a cheese cloth or fine mesh strainer and let it drain.

3. Heat olive oil in a large sauté pan over medium-high heat.

4. Add sliced shallots and cook until golden brown, lower heat and add cumin seeds and cook until fragrant. Then add curry powder, red pepper flakes, bay leaves and cook for a few seconds. 

5. Add cauliflower and season with salt and pepper to taste. Cook, stirring occasionally, for about 5 minutes.

6. Transfer pan to the over and continue to cook until cauliflower is tender, about 10 minutes.

7. For yogurt sauce: Combine strained yogurt with chopped shallots and chopped mint. Season with salt and pepper.

8. Sprinkle cauliflower with scallions and serve with yogurt sauce.

