
FROM THE CHEF
Umami? What’s that anyway? 
It’s the flavor sensation that’s 
best described as “savory”. The 
miso paste and soy sauce bring 
these ultra savory flavors to this 
dish making it super tasty and 
almost “meaty” tasting.

Did you know... 
Cauliflower is definitely enjoying a 
resurgence in popularity, thanks to 
its delicious versatility and myriad 
health benefits.

Home Chef is expanding to the 
West Coast this spring, so start 
referring your friends!

Marinate the Cauliflower
Remove leaves from cauliflower head, core, and cut 
into bite-sized florets. Combine miso paste and soy 
sauce in a large mixing bowl. Add cauliflower florets 
to bowl and toss thoroughly to coat.

Make the Dressing
In same bowl used to marinate cauliflower, add 
sesame oil, seasoned rice vinegar, half the shallot 
(add remaining to taste, as the flavor is strong), and 
a pinch of salt and pepper. Mix until thoroughly 
combined.

Roast the Cauliflower
Move cauliflower to prepared baking sheet and sea-
son with ¼ tsp. pepper. Wipe bowl clean. Bake for 
20-25 minutes, or until browned and tender. Remove 
from oven and allow to cool at least 5 minutes.

Toss the Salad
Add romaine and matchstick carrots to bowl with 
dressing and toss together.

Prepare Remaining Ingredients
Cut end off romaine, halve lengthwise, then coarsely 
chop. Peel and mince shallot.

Plate the Dish
Divide salad between two plates. Add roasted 
cauliflower to each plate, then garnish with wasabi 
peas, sliced almonds, and Sriracha. Wasabi peas and 
Sriracha are spicy, so add with caution! 
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WHILE YOU COOK
• Heads up! Only add half the 

shallot to the dressing at 
first. Taste, then add more if 
desired.

BEFORE YOU COOK
• Take a minute to read 

through the recipe before 
you start–we promise it will 
be time well spent!

• Preheat oven to 425 degrees
• Prepare a baking sheet with 

foil
• Thoroughly rinse produce 

and pat dry



Miso-Roasted Cauliflower Salad
With Wasabi Peas and Sliced Almonds

IN YOUR BOX
1 Cauliflower Head
2 Tbsp. Miso Paste–Gluten-Free
2 tsp. Soy Sauce–Gluten-Free
1 Romaine Heart
1 Shallot
2 tsp. Toasted Sesame Oil
2 Tbsp. Seasoned Rice Vinegar
3 oz. Matchstick Carrots
1 oz. Wasabi Peas
½ oz. Sliced Almonds
1 Tbsp. Sriracha

IN YOUR KITCHEN
Salt
Pepper
Baking Sheet
Mixing Bowl
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20-30 min. Easy7 days Medium389
Calories Prep & Cook Time Cook Within Difficulty Spice Level


