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Ingredients
 6 rashers of pancetta
 1 head of cauliflower 

 (roughly 750g)
 sea salt and freshly 

 ground black pepper
 500g dried macaroni 
 150g mature Cheddar 

 cheese 
 2 cloves of garlic 

 4 thick slices of bread
 olive oil
 a few sprigs of 

 fresh rosemary 
 1 x 250g tub of full-fat

 crème fraîche 
 30g Parmesan cheese, 

 plus extra to serve

toptip top tip

Scattering breadcrumbs over the top 
at the end creates a super-delicious, 
crunchy topping. Enjoy!

Equipment 

list
 Roasting tray  

 (roughly 25cm x  
 30cm)

 Chopping board
 Knife
 Large pot
 Box grater
 Oven gloves
 Food processor  

 (normal blade)
 Measuring  

 spoons
 Ladle
 Measuring jug
 Colander
 Wooden spoon
 Potato masher

Cauliflower 
macaroni

Serves 8

wheat, 
gluten, dairy!Allergy 

info

toptip

top tip

  
Cauliflower is 
easy to prepare. 
All you have to 
do is chop off the 
coarse leaves, 
trim the bottom 
of the stalk and 
it’s ready to chop 
up. Cauliflower is 
normally steamed 
or boiled in salted 
water, but it’s 
amazing when 
parboiled and 
roasted, and it 
can even be eaten 
raw as part of 
a nibbles plate 
with a few tasty 
dips. Don’t forget 
to trim the stalk 
and use it as well, 
and the smallest 
yellow leaves on 
the stalk are 
delicious too.



Here’s how to make it
Preheat the oven to 200ºC/400ºF/ gas 6.

Lay the pancetta in a 25 x 30cm roasting tray 
and carefully place on the top shelf of the oven 
for 10 to 12 minutes, or until golden and crisp.

Click off and discard the cauliflower leaves.

Trim away and discard the stalk.

On a chopping board, cut the florets from the 
cauliflower, then cut or break them into bite-
sized pieces.

Carefully fill a large pot with boiling water, add 
a tiny pinch of salt and bring back to the boil. 

Once boiling, carefully add the pasta and cook 
for 3 to 5 minutes, then add the cauliflower and 
cook for a further 5 minutes. 

Meanwhile, using a box grater, coarsely grate 
the Cheddar cheese onto the chopping board.

Peel and finely chop the garlic, then put aside.

Using oven gloves, carefully remove the 
pancetta from the oven, then place in a food 
processor.

Add one-third of the grated cheese, tear in the 
bread and 1 tablespoon of olive oil.

Pick in the rosemary leaves, then blitz until you 
have a coarse breadcrumbs.

Once the pasta and cauliflower is done, ladle 
out and reserve 400ml of the cooking water and 
keep it to one side, then drain in a colander over 
the sink and tip into the empty pancetta tray. 

Place the roasting tray over a low heat, then 
pour in the reserved cooking water.

Add the garlic, crème fraîche, remaining cheese 
and a tiny pinch of salt and pepper, then mix 
well, breaking the cauliflower up slightly with a 
potato masher  – it should be nice and loose, so 
add a splash more water, if needed.

Spread out evenly in the tray, then scatter over 
the breadcrumbs. 

Your notes...

For nutritional 
information, ask 
your teacher.
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Place on the top shelf of the oven for about 10 
minutes, or until golden and bubbling. 

Serve straight away with pinch of black pepper 
and an extra grating of Parmesan cheese on 
the top, if you like.


