
Butter Cauliflower

This recipe will make 1 medium tray of Butter Cauliflower*

Live. Life. Simple’s: Butter Cauliflower….Vegan, Vegetarian Indian Dish

Ingredients:

Sauce
Ingredients:
1 Tsp Salt

1 Tsp Cumin

½ tsp Ground
Ginger

1 TBSP Garam
Masala

1 Tsp Chili Powder

½ C Raw Cashews

2 ¾ C Water

1 6oz can Tomato
Paste

Cauliflower
Mixture:
1 Head of
Cauliflower cut into
bite sized pieces

1 Yellow Onion
chopped

4 Cloves of Garlic
chopped

2 TBSP Plant
Butter

I made rice according to the directions for this meal.

Directions:
1. Make the sauce first, Put all ingredients into a high power blender, (if you don’t have a

high power blender, boil the cashews for 10 minutes first) blend until thick and creamy.
2. In a large pot, add garlic, butter, and onion and cook until translucent.
3. While garlic and onions are cooking, chop up your cauliflower.
4. Add Cauliflower to cooked onions and garlic, then cover everything with your sauce, and

cook at a simmer for about 10 minutes, until the cauliflower is tender but not soggy.
5. Spread rice on a lined tray, spread the butter cauliflower on a different lined tray.
6. Cover with lids, and freeze until solid. Weigh your trays before freeze drying
7. Freeze Dry
8. Weight your trays after freeze drying and Store Appropriately (See Tips and Tricks for

storage help)

Cycle Time: Cycle Time will Vary Rehydration: Add the amount of water that
was lost during freeze drying and cook over
medium heat until everything is tender. About
12-13 minutes

www.freezedryingcookbook.com Cycle times & rehydration for reference only
* Large Tray = 8 Cups/tray      Medium = 6 Cups/Tray      Small = 4 Cups/Tray

https://www.youtube.com/watch?v=-UhvI72_X78
http://www.freezedryingcookbook.com

