
Lemon Roasted Cauliflower With Tahini Dressing Recipe  

 
I can’t get enough of the different ways to roast and enjoy 
cauliflower. It gets so smoky and a little sweet. It’s just 
delicious. And of course it’s good for you too.  
 
This variation uses lemon, garlic, and herbs to season the 
cauliflower, and then tops it with a zingy, tasty dressing 
made with tahini. 
 
You’re going to love it. And you’ll love how good you feel 
after you eat it! 
 
Give it a try and let me know what you think over on 
Facebook. 

 
LEMON ROASTED CAULIFLOWER WITH TAHINI DRESSING  

Ingredients [Serves 2] 

1 large head of cauliflower (or 2 small) 1 
can garbanzo beans (I use Eden 
Organics) 1 
large red bell pepper, sliced thin 1 
cup cherry or grape tomatoes 1 
large lemon, sliced thin or in wedges 1/4 
cup organic extra virgin olive oil 3 
cloves pressed garlic 
Dried or fresh oregano and thyme 
Pinch red chili flakes Sea 
salt (Celtic Grey, Himalayan, or Redmond Real Salt) and pepper to taste 

Tahini Dressing Ingredients 

3 tbsp. tahini 
2 cloves garlic 
2 tbsp. lemon juice, freshly squeezed 
1 tbsp. apple cider vinegar 
Sea salt (Celtic Grey, Himalayan, or Redmond Real Salt) and black pepper to season 

Directions 

Preheat oven to 425 degrees. Clean cauliflower, break into large florets, and cut 
lengthwise so they can almost lay flat (you will turn them over 1/2 way through roasting). 
Thoroughly rinse and drain beans. Cut the red bell pepper in 1-inch pieces.  
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Add all ingredients, including tomatoes and lemon wedges into a large bowl. Add 
seasonings and extra virgin olive oil and mix well, being sure to distribute the herbs, 
garlic, and olive oil.  

Roast for 30 minutes, flipping vegetables halfway through. While vegetables are 
roasting, make the tahini dressing by adding all ingredients into a food processor and 
blending until smooth. Taste and add a spoon of water if needed.  

Drizzle with dressing and finish with a squeeze of lemon. Note: You can also serve over 

a bed of quinoa.  

Want more recipes like this one?  

My best-selling book, Get Off Your Acid: 7 Steps in 7 Days to 
Lose Weight, Fight Inflammation, and Reclaim Your Health and 
Energy, is full of recipes, tips, and ideas to take you from 
sluggish and in pain to healthy, energetic, and slim.  
 
Kelly Ripa, who wrote the Foreword, had this to say: 
 

“What I like most about Dr. Daryl’s method is that it’s not a ‘diet’ but more of a 
lifestyle change. There’s no counting calories or limiting portion sizes, only a new 
awareness of ‘alkaline eating.’ Once you learn the difference between alkaline 
and acidic ingredients, you will know what to eat and will be able to benefit from 

keeping this balance in your bodies.  

“Whether your goal is to lose weight, sleep deeper, feel more 
rested, think more clearly, or boost your energy, this plan will 
get you there…”   
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