
Cauliflower is often the forgotten
vegetable, but it is so versatile

and delicious, and comes in a variety
colors: yellow, purple, green, and, of
course, the basic white. It can be eaten
raw as a crudité, (with or without dip),
sliced in salad or puréed as a soup,
steamed, sautéed, roasted, barbecued
or even turned into fluffy cauliflower
couscous. 

      
We recently had a side dish at a

restaurant that I had a tough time fig-
uring out until further microscopic in-

spection, and it turned out to be very,
very finely sliced cauliflower in vinai-
grette. It was absolutely delicious and
it got my recipe wheels rolling. Be-
cause normal cauliflower is just plain
white, I thought it would be fun to add
some color by using some yellow
cauliflower, radicchio and also little
bit of parsley. This salad has a lot of
crunch, with toasted walnuts tossed in
for good measure. If you are feeling
really adventurous, you can use the
purple or green cauliflower, too.
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Crunchy Shaved Cauliflower Salad
Deliciously Delivers 
By Susie Iventosch

INGREDIENTS
(Makes enough for 6 side dishes)

1 head yellow or white cauliflower, (I used both), thinly sliced on a
mandolin or the flat edge of a traditional cheese grater
½ head radicchio, julienned 
1 small shallot, finely diced and sautéed until translucent, optional
½ cup large walnut pieces, toasted
½ cup Pecorino Romano, grated 
¼ cup coarsely chopped parsley

Dijon Vinaigrette
2 teaspoons Dijon mustard
¼ cup red wine vinegar
1/3 cup extra-virgin olive oil
Salt and pepper to taste

DIRECTIONS
Clean and thinly slice cauliflower on a mandolin or cheese grater.
Some of the cauliflower will grate into very tiny pieces, but don’t
worry, just get as many slices from the stems as possible. Place in
salad bowl. Cut or snip radicchio into thin julienne strips and add to
bowl along with toasted walnuts and grated Pecorino Romano (or
Parmesan). If you like the idea of adding sautéed shallots, add them
now.
Place all dressing ingredients in a jar or a container with a tight-fitting
lid and shake well. Pour over salad ingredients and toss well. Serve
cold or at room temperature with an extra spoonful of grated cheese
and parsley sprinkled over the top. 

Shaved Cauliflower Salad with Radicchio and Walnuts Photo Susie Iventosch

Susie can be reached at
suziventosch@gmail.com.
This recipe can be found on our
website: www.lamorindaweekly.com.
If you would like to share your favorite
recipe with Susie please contact her by
email or call our office at (925) 377-0977.
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Serving Lamorinda Area

$1099

$1099

(regular price $18, 
seniors and kids $16)

(regular price $18, 
seniors and kids $16)

Orinda Village 1 Camino Sobrante #5, Orinda (Across from Safeway, Next to Starbucks) 925-254-7474
Rheem Valley Plaza 564 Center St., Moraga (Between TJMaxx & CVS, Next to Massage Envy) 925-376-9000

Hours: Mon-Fri 9am-9pm • Sat 8am-7pm • Sun 8am-7pm

OFFER EXPIRES: 5/31/16

OFFER EXPIRES: 5/31/16

Plaza Center
(925) 283-3380

6211 Medau Pl., Oakland
(510) 339-2210

Offer good while supplies last.
One gift per customer, please. Gift Dates:

February 24 – March 13
Next to SaveMart & CVS

(530) 885-0500

FREE Gift with 
Purchase! 

Choose Your Moisturizer
BIENFAIT MULTI-VITAL NIGHT Cream
HIGH RESOLUTION NIGHT REFILL-3X™ Cream
RENERGIE LIFT MULTI-ACTION NIGHT Cream

Choose Your Gloss Shade
JUICY TUBES Lip Gloss (2 shade choices)

Recieve
ADVANCED GENIFIQUE Youth Activating Concentrate
CILS BOOSTER XL Mascara Primer
DEFINCILS Mascara
BI-FACIL Eye Makeup Remover
Your Choice of Cosmetics Bag

Lafayette Montclair Auburn

YOURS WITH ANY 
$35 LANCOME PURCHASE 

($78.00 – 86.00 VALUE)

- No Room at the Shelter
- Lamorinda Music Teacher Recognized for Life of Achievement
- Rent Moratorium Shelved for Troubled Complex
- Greener Power Likely Coming to Lafayette
- Taylor Morrison Returns to Walnut Creek with Collection of 
      Townhomes
- Moraga Inches Toward Enrolling in Community Choice Aggregation
- Lafayette Pack and Ship Brings Boutique Feel to Mail
- Kevin Reneau: Moraga's 2015 Business Person of the Year
- You Want to Become a Filmmaker?
- Implementing the Moraga Center Specific Plan

If you wish to view any of the stories above go to
www.lamorindaweekly.com and click the link below the story.
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