
   

Coronation Cauliflower  
Makes about 14 portions 
 
This is a modern take on a jubilee classic, 
reflecting the changing diets of the 
British public, as I don’t know if veganism 
even existed in the 50s! If you’re taking 
this dish to a large party where you don’t 
know all of the guests definitely leave out 
the flaked almonds.  
 
You make the cauliflower curry mix the day before and then toast the 
baguettes and plate up the dish on the day. 
 
Ingredients 
2-4 Cauliflower (depending on the size) 
100g Golden Raisins 
250g Dried Apricots  
300ml Vegan Mayonnaise (Aldi’s own brand is my favourite)  
300ml Vegan Coconut Yogurt 
1tbsp Coriander powder 
1tbsp Cumin powder 
½ tbsp Turmeric powder 
1tbsp mild curry powder  
100g Flaked Almonds (optional) 
1 Long French Baguette (feel free to use a gluten free alternative)  
1 bunch Fresh Coriander 
3 tbsp Vegetable Oil 
Salt and Pepper  
 
Method 
 

1. Preheat your oven 200C/180C fan/gas 6. Place the spices, apart from 
the curry powder, in a small frying and place on a medium heat. 
Gently toss the spices in the pan for 5mins or until the spices release 
an aroma then remove from the heat. 
 

2. Remove the leaves and stalks from the cauliflower then break down 
the cauliflower into induvial florets then cut each floret into 2 or 4 
depending on the size so that all the cauliflower is roughly the same 
size. 
 

3. Place the spices, cauliflower and oil in a large roasting tray, season 
well with salt and pepper and mix everything together well ensuring 
the spices coat all of the cauliflower. Put into the oven and roast for 
20mins or until the cauliflower is golden brown and slightly charred. 
After 10mins take the tray out of the oven and give it a mix. 



   

 
4. If using the almonds place in a small frying pan and place on a 

medium heat, toss the pan occasionally and take off the heat as 
soon as the almonds are slightly brown. 
 

5. Slice the dried apricots into thin slices, remove the coriander leaves 
from the stalks, finely chop the leaves then divide in 2. 
 

6. In a large bowl add the almonds (if using), the dried apricots, golden 
raisins, vegan mayo, vegan coconut yogurt, curry powder, half of 
chopped coriander, season well with salt and pepper, then mix all 
together and set aside. 
 

7. Take out the cauliflower from the oven and allow to cool for 15mins, 
then add to the mayo and yogurt mix and combine thoroughly.  
 

8. Slice the baguette into 2cm slices and arrange on thin oven tray and 
place in the oven for 5mins then remove and turn over the slices so 
that slices are golden brown on both sides.  
 

9. To serve place all the toasted baguette slices on your serving platter 
then a good tablespoon of the coronation cauliflower mix on slice 
then garnish with the other half of coriander leaves.   

 


