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Love your cauliflower cheese?  Love your recipe books!

Everyone loves cauliflower cheese, it’s a British classic.  One of the things that makes it so special is that everyone’s recipe is a little bit different – how do you make yours?  

For the most basic Cauliflower Cheese:

· break a cauliflower into florets and steam until almost tender, remove to a serving dish

· meanwhile, melt 75g butter in a saucepan and stir in 50g flour, cook gently for a couple of minutes

· whisk in 500ml hot milk and stir until smooth and thickened

· add 200g firm cheese and stir until melted

· season the sauce and pour over the Cauliflower, sprinkle with a little grated cheese and pop in the oven at 190°c for 25 – 30 minutes until golden brown on top

Which cheese?  The choice really is yours.  Start experimenting with Cheddar, Lancashire, Caerphilly, Parmesan or Gruyere and from there you are only limited by your imagination.  Cauliflower loves cheese and the dish takes on a different character according to the type of cheese you choose.

Chances are, whatever recipe book you pick up, it’ll have a recipe for cauliflower cheese, or a variation on the theme. Here are some ideas from some of our favourite books, take a look in your own library and you’ll find loads more:

Nigel Slater infuses his milk with onion, bayleaf and cloves and uses farmhouse cheddar and Parmesan to flavour the sauce – Tender; 2009

Brian Turner uses Lancashire cheese and Dijon mustard in his sauce and tops the dish with grated Parmesan and breadcrumbs before baking – Favourite British Recipes; 2003
Sarah Raven, in her Garden Cookbook  revives an Edwardian recipe for ‘Cauliflower Cheese with Lord Dalrymple’s Top’ in which the cheese sauce is made into a soufflé with the addition of eggs – Sarah Raven’s Garden Cookbook; 2007

Sophie Grigson uses smoked cheddar to make her cauliflower into Smoked Cauliflower Cheese Soup – The Vegetable Bible; 2009
Antonio Carluccio makes Crispy Cauliflower Cheese Fritters, making a cheese batter for the cauliflower and frying little balls of the mixture in hot oil – Simple Cooking; 2009
Delia Smith offers a ‘no roux’ alternative suggesting simmering crème fraiche to make a creamy sauce into which Parmesan and Gruyere and melted – Delia’s Vegetarian Collection; 2002

Taking the basic flavour marriage of the cauliflower cheese to another level, Jamie Oliver suggests cauliflower risotto ‘making a hero of the much-underloved everyday cauliflower’ – Jamie’s Italy; 2005 and Incredible Baked Cauliflower and Broccoli Cannelloni – Jamie at Home; 2007

Gordon Ramsay says ‘a little curry powder and saffron elevate the classic combination of cauliflower and cheese to another dimension’ in his recipe for Curried Cauliflower and cheddar soup – Cooking for Friends; 2008

For more information please contact:

Madeleine Waters 
07778 702221
madeleine@pamlloyd.com
Pam Lloyd
0117 989 2565
pam@pamlloyd.com 
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