GF Pureed Cauliflower over Coconut Rice


1 medium head cauliflower, chopped into small pieces
2 Tablespoons olive oil

1 teaspoon each; 
powdered mustard






ginger






coriander

½ teaspoon each;
turmeric





cardamom

dash of salt, cayenne and fresh ground pepper

½ cup unsweetened apple juice or cider

2 T fresh lemon juice

Heat the chopped cauliflower in the oil in a large sauce pan shaking in the spices as you stir. Add the cider and lemon juice adding water if needed to cover the bottom of the pan. It should be enough to cook the cauliflower.
Cover the pot and let it simmer until the cauliflower is soft. You can serve the cauliflower like this or you can puree it. I use a powerful electric hand blender and puree it until smooth.
Meanwhile in a separate saucepan, lightly brown;

1 medium chopped onion

1 Tablespoon olive oil 
Add ½ cup plain yogurt and cook gently.
At the same time in another saucepan prepare
 1 cup brown Basmati rice (first rinse the rice)

 2 cups of boiling water

Add ½ cup low fat coconut milk 
½ teaspoon turmeric 

1 cinnamon stick

¼ teaspoon salt

Cover. Simmer for 40-50 minutes until the rice is done.
When each part is cooked, assemble the meal on each plate by layering two spoonfuls of each mixture starting with the rice, then the cauliflower. Top it off with the yogurt onion sauce. 

I made this on 1/23/06 getting ideas from a few recipes in Moosewood Restaurant Cooks at Home 1994.

