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MOVE OVER, KALE—CAULIFLOWER IS HAVING A MOMENT

Something surprising is climbing to the top of the gourmet-food pyramid. When Michelin-starred,
tastemaking chefs like Wylie Dufresne and April Bloomfield get giddy about an ingredient—especially one
that isn’t carved off an animal—you know something is afoot. This season, humble cauliflower is
being showcased in unexpected and delicious new ways by some of the country’s top culinary minds. Fried,
grilled, roasted, smoked, or seared, this hearty veggie is staking a claim as the other other white meat.
FOR MORE ON CAULIFLOWER, TURN TO PAGE 30
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CAULIFLOWER POWER

NO LONGER JUST FOR DIPS AND SOUPS, THIS UNLIKELY
NEW STAR IS TAKING CENTER STAGE IN MAIN DISHES AT
SOME OF THE HOTTEST RESTAURANTS AROUND.

CONTINUED FROM PAGE 13

SALVATION TACO
NEW YORK CITY
At their self-proclaimed
inauthentic taqueria in
Murray Hill, Roberto
Santibañez and April
Bloomfield serve the
vegetable roasted and
stuffed inside a tortilla
with curried crema and
fried curry leaves.
salvationtaco.com
STATE BIRD
PROVISIONS
SAN FRANCISCO
Stuart Brioza and Nicole
Krasinski—who bring a
dim sum approach to
adventurous American
fare—coat cauliflower
in dark-rye and caraway
bread crumbs and then
pan-fry it and serve it
with a horseradish-ale
cream. statebirdsf.com

SUPERBA SNACK BAR
LOS ANGELES
“It’s incredibly versatile,”
says chef Jason Neroni
of the vegetable that
he carves like a T-bone
before it is seared until
crispy and caramelized
and served with oliveand-orange pistou.
superbasnackbar.com
RASIKA WEST END
WASHINGTON, D.C.
At the second D.C. home
of Ashok Bajaj’s modern
Indian eatery, a crunchy,
spicy pile of deep-fried
florets are dipped in
cornstarch-and-chili
batter and tossed with
mustard seeds, green
chilies, and curry leaves.
rasikarestaurant.com

“I don’t think I could live without eating cauliflower. I
love the creaminess that it can bring to a dish, and roasting
cauliflower gives it a toasty, meaty complexity that
really elevates the humble vegetable into another realm.”
–chef april bloomfield, salvation taco and the spotted pig
BEST IN BREAD: WHERE TO GET MOUTHWATERING CAULIFLOWER SANDWICHES
THE GOLDEN WEST

MARION STREET CHEESE MARKET

SHUT UP AND EAT

WILLOW ROAD

Behind a glowing “Au” neon
sign is the newest San Francisco treat: a cauliflowercurry salad with raisins and
cilantro served on a poppyseed roll. theauwest.com

This suburban-Chicago
bistro’s new thick, browned
cauliflower sandwich on multigrain comes with curry aïoli
and melted Cheddar. marion
streetcheesemarket.com

A baguette of roasted
cauliflower and broccoli at
this Portland, Oregon, eatery
is stuffed with onions, olives,
Cheddar, and mascarpone.
shutupandeatpdx.com

The cauliflower a la plancha
comes paired with golden
raisins, pine nuts, and baby
spinach atop pizza bianca at
this New York City gastrobar.
willowroadnyc.com

IMPERIAL
PORTLAND, OREGON
At his new 115-seat
restaurant, Iron Chef
winner Vitaly Paley
roasts cauliflower over
a wood-fired grill, then
marries it with a hearty
chickpea stew finished
with fire-roasted mushrooms and braised
kale—and a soft-cooked
sous-vide egg for good
measure. imperialpdx.com

FOR MORE DELICIOUS VEGETARIAN
SANDWICHES, GO TO DETAILS.COM
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ALDER
NEW YORK CITY
Wylie Dufresne, who says
the veggie is a staple
at staff meals, was sure
to put it on the menu
of his recently opened
East Village gastropub.
The cauliflower is fried
until golden brown,
draped with an unctuous piece of lardo, and
sprinkled with cocoa nibs.
aldernyc.com

