
CAULIFLOWER KUNG PAO

PLANT-BASED PAIRING: 2018 PANDOLFI LARKUN
SAUVIGNON BLANC

This Sauvignon Blanc brings together a blend of fresh citrus, lemon, lime, and kiwi fruits. Slight hints of bell pepper and
candied jalapeño provide some punch. Try this bone dry white with Vietnamese or Thai takeout... or make this!

Ingredients 
1 tbsp extra virgin olive oil or coconut oil
1 head cauliflower, cut into small florets
1 red bell pepper, diced
1 yellow bell pepper, diced
1 orange bell pepper, diced
3 garlic cloves
1 red chili pepper, minced (take out seeds if you prefer less heat)
1 x 2-inch knob fresh ginger, peeled and minced
1/2 red onion, diced
5 scallions, chopped finely
8 oz rice noodles (or any noodles you like - I've used black bean
noodles)
 
Sauce:
2 tbsp mirin
4 tbsp soy sauce
2 tsp sambal olek or other Asian chili sauce
2 tsp sherry (you can sub 1 tsp sherry vinegar if you don't have
sherry)
2 tbsp coconut sugar or maple syrup
2 tbsp veg stock
1 tbsp cornstarch or arrowroot powder
 
Directions
Combine all the ingredients for the sauce in a bowl, whisk
together well, and set aside.
 
Cook noodles according to the package directions and set
aside.
 
Heat oil in a large skillet over medium-high heat and add the
cauliflower. Season with a bit of kosher or sea salt, and saute
for about 5-8 minutes, until you have a sear on the cauliflower
and the florets are partially cooked. Set aside in a bowl. (They
shouldn't be cooked all the way yet; you'll add them back to the
pan later.)
 
In the same pan, add a bit more oil and then add the garlic,
onion, ginger, and chili pepper. Saute for about a minute and
add the tri-color peppers. Saute for another 3-4 minutes, then
add in the cauliflower. Combine well.
 
Pour in the sauce and cook for another 5-10 minutes on medium
heat until the sauce thickens. Serve the kung pao mixture over
your noodles and garnish with fresh cilantro and a lime wedge if
desired
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