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Roasted cauliflower, brussels & egg with lemon tahini dressing  

MAKES: 2 servings  

 

YOU’LL NEED: 
For the dish: 

• 2 big handfuls of brussels sprouts – halved 

• 2 big handfuls cauliflower – large florets 

• ½ cup chickpeas – cooked or drained & rinsed 

• 2 tbsp oil  

• 1 tsp cumin  

• 1 tsp salt + ½ tsp pepper  

• 1 tbsp honey  

• 1 tbsp black sesame seeds 

• 2 tbsp sunflower seeds  

• 2 tbsp almonds – rough chop 

• 2 large eggs  

• ¼ cup parmesan cheese  

• fresh cilantro & mint  

• 1 lemon – wedges 
 
For the tahini dressing: 

• ¼ cup tahini 

• 2 tbsp lemon juice 

• 2 tbsp cold water 

• ¼ tsp garlic powder 

• ½ tsp salt + ¼ tsp pepper 
 

HERE’S HOW: 
1. To make the dressing:  

a. In a small bowl, stir together the tahini, lemon juice, water, garlic powder, salt and pepper. Taste and 
adjust to your liking.  

b. Set aside while you make the rest of the dish. You might need to add a little more cold water to thin it 
out before you serve.  

 
2. To make the dish:  

a. Preheat the oven to 450F. Line a large cast iron or oven safe pan or sheet with parchment paper.  
b. In a medium bowl, toss the brussels sprouts, cauliflower & chickpeas in the oil, cumin, salt and 

pepper. Spread it as evenly as possible into pan.  
c. Roast for 20 minutes. Then turn the heat down to 350F, take the pan out of the oven, make a little 

well for the two eggs and crack them into the centre of those. Drizzle the honey overtop and sprinkle 
with parmesan, almonds, sunflower seeds, sesame seeds and a pinch of salt and pepper on the eggs. 
Bake for another 5-6 minutes.  

3. To finish & garnish:  
a. Remove from the oven and top with fresh herbs and lemon wedges. Serve sauce on the side. 

 

CHEF’S NOTES:  
• You can easily double the recipe and use a baking sheet to serve more people.  


