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Achieve optimal health and transform your body! 

Servings per recipe: 4 (as a side) 

Instructions: 

1. Preheat oven to 400F (200C). Line a baking sheet with 
parchment paper.  

2. Place the cauliflower florets and chickpeas on the baking 
sheet. Drizzle with the olive oil and lemon juice and season 
with the za’atar spice, sea salt and pepper. Toss the 
vegetables and chickpeas to coat.  

3. Slide the baking sheet into the oven, and roast for 20 to 25 
minutes, tossing the vegetables and chickpeas frequently. 
The chickpeas should be crisp and the cauliflower quite 
browned.  

4. WHILE THE VEGETABLES ARE ROASTING, MAKE THE GREEN 
TAHINI: 

 In a blender, combine the tahini, lemon juice, apple cider 
vinegar, filtered water, maple syrup, basil, green onions, 
garlic, sea salt and pepper. Blend on high until it has a 
smooth, creamy texture. Add more filtered water if needed 
to make the dressing pourable. Check the seasonings and 
adjust if necessary.  

5. Serve the caramelized cauliflower and chickpeas hot with the 
Green Tahini drizzled over top and some fresh lemon wedges 
on the side, if you like.  

*Za’atar Spice - a middle eastern spice. To make your own:  
3 Tbs. dried thyme, 1 Tbs. lightly toasted sesame seeds, 1 Tbs. ground sumac or 2 
Tbs. dried lemon peel, 1/2 tsp. dried oregano or marjoram, and 1/4 tsp. kosher 
salt in a spice grinder. Pulse a few times to mix and break up some of the seeds—
there should still be many whole seeds visible. Store in a cool, dark place for up 
to six months. 

Ingredients: 
5 cups small cauliflower florets (about 
1 small head) 
1 cup (250 ml) cooked chickpeas 
1 tablespoon (15 ml) virgin olive oil 
2 teaspoons (10 ml) fresh lemon juice 
2 teaspoons (10 ml) za’atar spice* 
Sea salt and pepper to taste 
 
Green Tahini (makes extra) 
⅓ cup (75 ml) tahini 
2 tablespoons (30 ml) fresh lemon 
juice 
2 teaspoons (10 ml) apple cider 
vinegar 
2 tablespoons (30 ml) filtered water, 
plus extra (depending on thickness of 
tahini) 
1 tablespoon (15 ml) pure maple 
syrup 
½ cup (125 ml) fresh basil leaves 
4 green onions, chopped 
1 clove garlic, chopped 
Sea salt and pepper to taste 
 
For Serving 
Fresh lemon wedges (optional) 
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COOK’S TIPS AND VARIATIONS 

1. This has become a quick meal for me to make. When I am in a hurry, I simply serve the Roasted 
Cauliflower with a protein. When not in a rush, I enjoy serving it with cod and another green 
vegetable or salad. The Green Tahini is a delicious sauce to spread over the cod or use as a salad 
dressing. 

2. I have found the parchment paper is not necessary if you choose not to use it.  

3. If you use all the spices called for, it is very flavourful; however, I have made it as a last-minute 
dinner and did not have all the ingredients - za’atar spice, green onion, fresh basil - and it was still 
good. 

4. One of the things that makes a recipe a quick meal option is having all the ingredients readily on 
hand when you want to make it. Because this has become a fallback recipe for me, chickpeas, 
maple syrup, apple cider vinegar and lemons are now staples in my kitchen.  
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