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Cauliflower Rice Bowl with
Chimichurri Dressing

YOU'LL NEED

1  head caul i f lower -
f lorets
5 tbs.  EV ol ive oi l  –
spl i t  2 & 3 tbs
1  tsp.  salt
1/2 purple onion –  cut
in 1/8 
2 carrots ( rainbow) -
diagonal ly  s l iced into
½″  p ieces
¾  tsp.  salt  –  more to
taste
¼  tsp.  red pepper
f lakes
2 stalks  celery -
diagonal ly  s l iced into
½  ″  p ieces
8 oz.  broccol i  -  f lorets
¼  C I ta l ian pars ley –
f ine chop
1 C sauerkraut -
opt ional
1  avocado – th in s l ice
¼  C s l ivered almonds
¾  C EV ol ive oi l
1  tsp.  l ime zest
2 tbs.  f resh l ime ju ice
2 tbs.  f resh lemon
juice
1  ½  tsp.  red wine
vinegar
4 cloves gar l ic -
minced
1 tsp.  salt  –  more to
taste
¼  tsp.  red pepper
f lakes
1  C basi l  leaves -
f i rmly pack
1  C I ta l ian pars ley
leaves -  f i rmly packed
½  C ci lantro -  f i rmly
packed
½  C chives –  f i rmly
pack f ine s l ice
½  avocado – pit ted

Preheat oven to 400°F.
L ine three large baking sheets w/parchment paper.
P lace caul i f lower f lorets in  a food processor & pulse
unt i l  consistency of couscous.  In  a large bowl ,  st i r
the oi l  & salt  into the caul i f lower unt i l  wel l
combined.
In a separate bowl ,  toss the onion & carrots w/1 tbs
ol ive oi l  & 1/4 tsp salt  & 1/8 tsp of red pepper f lakes.
Spread the caul i f lower r ice onto one of the baking
sheets & your onion & carrots onto another & roast
both baking sheets for  15 minutes on separate
shelves.
Meanwhi le ,  toss the celery & broccol in i  in  a bowl
w/the remaining 2 tbs of  o l ive oi l ,  the remaining ½
tsp of the salt ,  & remaining 1/8 tsp of the red pepper
f lakes.  Arrange the broccol in i  & celery in  a s ingle
layer on your th i rd baking sheet.
After  15 minutes,  remove the caul i f lower r ice & your
onion & carrots ,  st i r  & f l ip ,  & return to the oven,
along w/ the th i rd baking sheet to cook al l  your
vegetables & caul i f lower r ice for  another 15 to 20
minutes.
Remove al l  your  baking sheets f rom oven when
caul i f lower begins to brown. Set your vegetables
aside.  St i r  chopped pars ley through the caul i f lower ,
& set as ide along w/ the other vegetables ,  unt i l
ready to serve.
For the chimichurr i  sauce:  Whi le the vegetables &
caul i f lower r ice are cooking,  p lace the ol ive oi l ,  l ime
zest ,  l ime ju ice,  lemon ju ice,  red wine v inegar ,  gar l ic ,
salt ,  & red pepper f lakes into the blender jar  of  the
KitchenAid® Pro L ine® Ser ies B lender.  Secure the l id
& blend on speed 10 for  10-20 seconds,  unt i l  the
sauce is  emuls i f ied & the zest ,  gar l ic ,  & pepper
f lakes have been completely  pulver ized.
Add basi l ,  pars ley ,  c i lantro,  & chives,  & pulse on
speed 4 or  5 for  5-10 seconds.  Do th is  unt i l  the herbs
are just  broken down, but be sure to keep the
dress ing very loose & not completely  blended. For a
creamy blended dress ing,  add the avocado & blast
on high for  5-10 seconds unt i l  smooth & creamy.
For assembly:  Div ide the caul i f lower r ice equal ly
among four bowls.  Arrange equal  port ions of  the
onion,  carrot ,  celery ,  & broccol in i  around the
circumference of each bowl over the r ice.  P lace 1/4
cup sauerkraut ( i f  desi red) on the s ide of each bowl ,
top with 1/4 of the s l iced avocado. Spr ink le 1  tbs of
s l iced almonds on top of each bowl.
Dr izz le ¼  cup of the chimichurr i  over each bowl.
Serve immediately ,  a l lowing your fami ly  & fr iends to
add addit ional  chimichurr i  sauce as desi red.
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