
WHOLE ROASTED CAULIFLOWER 
WITH TAHINI AND TOMATO SALSA
Cauliflower is my favourite vegetable and I could eat it cooked like this every day.  
If you don’t have time to slow roast it, parboil it until soft enough to pierce with a fork.

SERVES 4-6
l 1 large cauliflower head
l 1 tbsp saffron threads
l 1 tbsp sumac
l 1 tsp ground turmeric
l 1 tsp ground cumin
l 1 tsp ground coriander
l ½ tsp ground chilli
l 90ml olive oil, plus extra if needed
l 1 tsp salt
l 540g Tahini dip*, to serve
l 80g slivered pistachios, to garnish
l  2 tbsp pomegranate seeds, to garnish
l 2 tbsp chilli hair, to garnish

FOR THE TOMATO SALSA
l ¼ red onion, finely diced
l 5 tomatoes, deseeded and finely diced
l 2 tbsp chopped coriander leaves
l 2 tsp olive oil
l 2 tsp lemon juice

1 Preheat the oven to 180°C (350°F),  
gas mark 4. Put the cauliflower head on 

a baking tray lined with baking paper. 
Mix the saffron threads with 500ml  
of boiling water, then set aside to steep 
for 15-20 minutes.
2 In a bowl, combine the saffron liquid 
with the sumac, ground spices, oil and 
salt. Pour the mix over the cauliflower, 
making sure it is evenly coated. Cover  
the tray with foil and roast in the oven for 
2 hours, basting every 30 minutes with 
the saffron liquid. Add more oil if needed.
3 Remove the foil and roast for a further 
10 minutes to brown the cauliflower. 
While it is browning, make the tomato 
salsa. Combine all the ingredients in a 
bowl and mix. Season to taste with salt.
4 To serve, spread the Tahini dip* on a 
platter and place the cauliflower on top. 
Cut out a generous wedge of cauliflower 
and pile the salsa inside and around  
the edges. Garnish with the slivered 
pistachios, pomegranate seeds and chilli 
hair (find in speciality food stores).

ood is integral to Jewish 

culture and sharing meals 

with family and friends, 

whether on a Friday night Shabbat dinner 

or special occasion, is a way to connect 

with people and nourish ourselves and 

each other. Australian Amanda Ruben, 

who runs the Jewish deli and café Miss 

Ruben in Melbourne, was inspired to 

update dishes from her heritage in her 

book Feasting: A New Take On Jewish 

Cooking (Hardie Grant, £25), which ‘are 

made for bringing together the families 

and friends of today’, with culinary 

influences from the many different 

countries that Jewish people call home.

Amanda credits her mother, who ran 

a catering business, as inspiring her love 

of cooking, and says her book is called 

‘Feasting’ because she doesn’t know 

any other way to cook or eat. The aim  

of the book is to allow you to ‘mix and 

match the recipes to make your own 

feasts’ with most dishes ‘requiring little 

skill; some need a bit more effort, but 

are well worth it. For others, you can 

cheat a bit’. Mostly, Amanda says, ‘This 

book is about stopping your busy lives 

to bring people together to eat – enjoy.’
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A feast for family  
   and friends
Jewish food isn’t just chicken soup and salt beef with pickles – a new book called Feasting 

is updating the classics and putting a creative spin on making food to feed a crowd 

>>>

RECIPES AMANDA RUBEN PHOTOGRAPHS ELISA WATSON EDITED BY DANIELLE WOODWARD
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SERVES 8-10
l 250g green beans, trimmed
l 300g kipfler (finger) potatoes
l  60ml olive oil, plus extra for the tuna
l 80ml vinegar
l 4 eggs
l 600g yellowfin tuna fillets
l 2 tbsp Dijon mustard
l 12 baby cos lettuce leaves
l  200g vine-ripened cherry tomatoes, halved
l Squeeze of lemon
l Dill sprigs, to garnish
l Edible flowers, to garnish (optional)

BLACK OLIVE TAPENADE DRESSING
l  80g black kalamata olives, pitted and diced
l  1 tbsp capers in brine, drained and diced
l 20g flat-leaf parsley, finely shredded
l ¼ red chilli, seeded and finely diced
l Juice of ½ lemon
l 1½ tbsp olive oil

TUNA MAYONNAISE
l 500g mayonnaise
l 200g tinned tuna, drained
l  1 tbsp capers in brine, drained
l Juice of ½ lemon
l 4 anchovy fillets

TUNA SPICE MIX
l  1 tsp fennel seeds, freshly ground
l  1 tsp coriander seeds, freshly ground

1 Fill a saucepan with 2 litres of water 
and bring to the boil. Blanch the beans 
for 90 seconds, then drain and refresh  
in cold water. Drain again, then transfer 
to a plate lined with paper towels. Put 
the potatoes in a saucepan and cover 
with cold water. Add a pinch of salt, 
then bring to the boil. Reduce the heat 
and simmer for 12-15 minutes, until 
cooked. Drain the potatoes, then peel 
and cut into slices while warm.
2 Heat 2 tablespoons of oil in a large 
non-stick frying pan over a high heat. Fry 
the potatoes in batches, adding more oil 

as needed, until brown and crispy on 
both sides. Drain on paper towels.
3 Cut the tuna fillet into three pieces  
and rub with olive oil, then season with 
salt and pepper. Heat 2 tablespoons  
of oil in a large non-stick frying pan over 
a high heat and sear the tuna for about 
20 seconds on each side. Set aside to cool.
4 Make the tapenade dressing by mixing 
all the ingredients in a bowl. For the tuna 
mayo, blend the ingredients in a food 
processor until smooth.
5 Brush the tuna pieces with the mustard 
and roll in a bowl with the combined spice 

mix. Slice into 1.5cm pieces. Bring a 
saucepan of water to the boil, then add the 
vinegar. Reduce the heat to a simmer, give 
the water a swirl and crack in the eggs, 
one at a time. Cook for 3 minutes. Remove 
with a slotted spoon. Rest on paper towels. 
6 To assemble, arrange some cos leaves 
on a plate and top with one third of the 
sliced tuna, beans, potatoes, tomatoes 
and tapenade. Repeat with two more 
layers, finishing with spoonfuls of 
tapenade, lemon juice and the dill sprigs. 
Top with the eggs and edible flowers,  
if using. Serve with the tuna mayonnaise.

FRESH TUNA NIÇOISE
This more sophisticated version of your average tuna salad is a great dish for entertaining. The rest of the salad  
can be assembled a few hours ahead, but leave the tuna and poached eggs until last to make it restaurant-quality. 
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circle with a 30cm diameter. Line a baking 
tray with baking paper and sprinkle  
one third of the semolina on top. Put the 
dough on top of the semolina and sprinkle 
the rest of the semolina on top of the dough.
3 Arrange the figs on top of the pastry in 
an inner circle with a diameter of about  
20cm . You should be left with a 10cm  
ring of pastry around the fruit. Fold up the 
edges of the pastry over the fruit. Glaze  
the pastry flap with the beaten egg and 
place in the oven to bake for 50 minutes.
4 While the crostata is baking, make the 
rosemary custard. Pour the milk into  
a large saucepan over a medium-low 
heat, add the rosemary sprigs and warm 
through to infuse for 5-10 minutes.
5 In a bowl, vigorously whisk the egg 
yolks with the sugar and cornflour to 
form a paste. When the milk is warm, 
remove the rosemary and pour 250ml  
of the warm milk into the egg mixture. 
Gently combine, then pour the mixture 
back into the saucepan with the rest  
of the milk. Stir continuously over  
a low heat until the custard thickens.
6 Remove the crostata from the oven. 
Dust with icing sugar, if using, and serve 
with the rosemary custard on the side.

SERVES 6-8
l 240g plain flour, plus extra for dusting
l 80g caster sugar
l Pinch of salt
l 120g cold butter, cubed
l 2 egg yolks
l 90g semolina
l 8 fresh figs, sliced in half lengthways
l 1 egg, beaten, for glazing
l Icing sugar, for dusting (optional)

ROSEMARY CUSTARD
l 750ml milk
l 2 rosemary sprigs
l 3 egg yolks

l 70g caster sugar
l 2 tbsp cornflour 

1 Place the flour, sugar, salt and butter  
in a food processor and pulse until the 
mixture resembles coarse crumbs. Add 
the egg yolks and 2 tablespoons of cold 
water, and blitz again until the dough 
comes together. Tip the dough out onto  
a floured surface and shape into a ball, 
then flatten slightly. Wrap in clingfilm 
and rest in the refrigerator for 30 minutes.
2 Preheat the oven to 200°C (400°F) gas 
mark 6. Roll out the dough into a large 

FIG CROSTATA WITH  
ROSEMARY CUSTARD
Figs are believed to have originated in the Middle East and have a strong presence in 
the Bible. Showcase their sweet flavour and luxurious texture in this rustic crostata.

Psychologies readers can 
purchase a copy of Feasting 
for the special price of £20 
(RRP £25) with free p&p.  

To order, call 01256 302699 
and quote code PG1.
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