
                
 

      INDIAN BUTTER CAULIFLOWER 

                     
   This vegan version of Indian Butter Chicken uses tender  
cauliflower infused with Indian spices and simmers in ginger 
 and coconut milk. Served over fluffy white basmati rice with 
 warm naan bread, this is the perfect comfort food on a chilly  
winter night.  
 
 

                                                               Here’s what you’ll need: 
 

 1 large head cauliflower, cut into florets 
 2 1/3 cups canned coconut milk 
 4 cloves garlic, minced or grated 
 2 inches fresh ginger, grated 
 kosher salt and black pepper 
 2 tablespoons extra virgin olive oil  
 Small yellow onion, sliced vertically  
 3/4 c  cooked green peas (fresh or frozen)  
 1 tablespoon garam masala 
 2 teaspoons yellow curry powder 

 
 
1. Preheat the broiler to high. Line a baking sheet with foil or parchment.  
2. In a large bowl, combine 1/3 cup coconut m ilk, 2 cloves chopped garlic, 1 tablespoon grated ginger, 
    and a pinch of salt. 
3. Add the cauliflower florets and stir to coat. Let sit 15-30 minutes.  
4. Spread the cauliflower in an even layer on the prepared baking sheet and broil for 5-7 minutes, until  
    the cauliflower starts to char around the edges.  
5. While the cauliflower is broiling, heat the olive oil in a large skillet over medium heat.  
6. Add the onion, remaining garlic and ginger, and sauté until tender, about 10 minutes.  Stir in the  
   garam masala, curry powder, turmeric, and cayenne, and cook until fragrant, about 1 minute. 
7. Add the tomato paste and remaining 2 cups coconut milk. Stir to combine, bring the sauce to a boil, 
    cook 5 minutes or until the sauce thickens slightly.  
8. Add the cauliflower and any juices on the pan and the cooked peas and cook, stirring occasionally,  
    until the sauce thickens slightly, about 5 minutes.  
9.  Remove from the heat and stir in the cilantro. Season with salt and pepper. 
 
Serve the cauliflower and sauce over bowls of rice topped with fresh cilantro, chopped cashews and 
flaked coconut (if using)  
 
Suggested Wine Pairings: The Indian spices in this flavorful dish will pair well with most white wines especially 
ones with tropical fruit or herbal notes, and delicious with red wines, either light in body or well-structured wines 
with dark, spicy fruit. Suggested wines that will pair perfectly from our Fall shipment include: 

  
 
 
 
      

 
 
 

 1/2 teaspoon turmeric 
 ~1 teaspoon cayenne pepper ( to taste) 
 1 can (6 ounce) tomato paste 
 1/4 cup fresh cilantro, roughly chopped 
 1/4 Chopped cashews (optional)  
 1/4 Flaked coconut (optional)  
 Mango chutney (optional)  
 steamed rice and naan, for serving 

 
 
 

2017 Boundary Breaks #198 
Reserve Riesling 

Dry, dense, tropical fruit 
profile 

2017 La Veneranda 
Montefalco Grechetto 

Dry, full flavor; Notes of 
peach, mango and sage 

2015 Red Tail Teroldego 
Deep purple cassis with firm 
tannins and long, spicy finish 


