
Saucy Cauliflower Tacos
Makes: 4 servings

Time: 2 hours

Ingredients

● One 28-ounce can whole tomatoes, drained
● 4 tablespoons good-quality vegetable oil, plus more for frying
● 1 small white onion, chopped
● 2 tablespoons chopped garlic
● Salt and pepper
● 1 tablespoon ground cumin
● 2 teaspoons dried oregano
● 1 canned chipotle chile, with 1 tablespoon adobo sauce, or to taste
● 2 cups vegetable stock or water
● 1 large head cauliflower (about 1 ½ pounds)
● Eight 8-inch (or twelve 6-inch) whole wheat flour tortillas
● 6 ounces radishes, sliced
● 2 ripe avocados, pitted, peeled, and sliced
● 1/2 cup chopped fresh mint, for garnish

Instructions

1. Heat the oven to 375°F. Put the tomatoes in a baking dish and roast until they start to char
and shrivel, 40 to 50 minutes.

2. Put the oil in a large pot over medium heat. When it’s hot, add the onion and garlic and
sprinkle with salt and pepper. Cook, stirring occasionally, until soft and starting to brown, 5 to 8
minutes. Add the cumin and oregano and cook, stirring constantly, until fragrant, about 1 minute.
Add the roasted tomatoes, the chipotle, adobo, and stock and sprinkle with salt and pepper.
Bring the mixture to a boil, then adjust the heat so it bubbles gently. Cook, stirring occasionally,
until the tomatoes have broken down and the sauce has thickened a little, 25 to 30 minutes. Use
an immersion blender to puree the mixture directly in the pot, or carefully transfer the mixture in
batches to a blender to puree. Taste and adjust the seasoning.

3. Cut the core from the cauliflower, then roughly chop the florets into pieces about 1/2 inch in
size. Add the cauliflower to the sauce and bring the mixture to a boil, then adjust the heat so the
mixture bubbles gently. Cook, uncovered and stirring once in a while, until the cauliflower is
tender, 10 to 15 minutes. Taste, adjust the seasoning, and keep warm.

https://www.bittmanproject.com/p/vegetable-stock


4. Pour about 1/2 inch oil into a large skillet over medium-high heat. Put a wire rack on a large
baking sheet. When it’s hot, put a tortilla in the skillet and let it cook until it starts blistering but is
still soft, less than 15 seconds. Carefully turn the tortilla with tongs, and immediately fold it over
and hold it for a few seconds to form a taco shell. Once the tortilla holds its shape, turn it every
few seconds, until it’s crisp and golden all over, 15 to 30 seconds more. Transfer to the wire rack
to drain. Repeat with the remaining tortillas, adjusting the heat and adding more oil as
necessary.

5. To assemble the tacos, spoon the cauliflower into the crisp shells and top with radish slices,
avocado, and mint.

— Recipe from Dinner for Everyone

https://bookshop.org/a/18956/9780385344760

