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Roasted Beetroot and Cauliflower Salad with a Creamy Tahini Dressing 

Serves 2 

Ingredients: 
For the salad: 
320g raw beetroot  
2 tablespoons extra virgin olive oil 
½ large cauliflower (about 600g) washed and cut into small florets 
30g almonds 
1 tablespoon cumin seeds 
2 tablespoons pumpkin seeds 
Handful of parsley leaves 
Salt and freshly ground pepper 

For the dressing: 
1 tablespoon lemon juice 
1 heaped tablespoon tahini  
1 heaped tablespoon unsweetened natural yoghurt 

Method: 
Preheat the oven to 200 ̊C regular/180 ̊C fan forced 
Chop the stems off the beetroot and thoroughly wash off any soil – no need to peel them. 
Then cut into wedges and toss with 1 tablespoon of the oil, pinch of salt and pepper. 
Put the beetroot wedges on a baking tray and roast in the oven for 30–40 minutes or unUl 
slightly soV to the touch. Tip: always aim to under, rather than overcook beetroot to help 
retain the nutrients. 
Toss the cauliflower in the remaining olive oil with a good pinch of salt and pepper. Put on a 
separate baking tray and roast in the oven for 25 minutes, or unUl the cauliflower is slightly 
golden around the edges. 
For the last 5 minutes of cooking Ume, add the almonds, cumin and pumpkin seeds to the 
trays to lightly roast. 
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Method conUnued… 
Remove both trays from the oven and allow the beetroot, cauliflower, almonds and seeds to 
cool to room temperature, or if you prefer this salad warm, then use straight away. 
In a large salad bowl, mix the dressing ingredients together. If the mixture looks too thick, 
add a liele water. The aim is to get to the consistency of thin custard. 
Chop the parsley and add to the salad bowl. 
Add the beetroot, cauliflower, almonds, cumin and pumpkin seed mix to the salad bowl. 
Using your hands, gently mix the dressing through the vegetables before serving. 
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