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Recipe 
 

CCaauulliifflloowweerr  aanndd  BBrrooccccoollii  iinn  SSppiicceedd  AAllmmoonndd  SSaauuccee  
 

By 
 

Bhaktin Mallika 
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Ingredients 
 

  CCaauulliifflloowweerr  --  ½½  ssmmaallll  ssiizzeedd  

  BBrrooccccoollii  --  ½½  ssmmaallll  ssiizzeedd  

  CCaappssiiccuumm  --  11  mmeeddiiuumm  ssiizzeedd  

  PPeeppppeerrccoorrnnss  --  55--66  

  AAllmmoonnddss  --  1100--1122  

  BBuutttteerr  --  33  ttbbsspp  

  RReedd  cchhiillii  ffllaakkeess  --  11  ttsspp  

  TToommaattoo  ppuurreeee  --  ¼¼  ccuupp  

  TToommaattoo  kkeettcchhuupp  ((wwiitthhoouutt  OOnniioonn  aanndd  GGaarrlliicc))--  22  ttbbsspp  

  SSaalltt  --  ttoo  ttaassttee  

  WWhhiittee  ssaauuccee  --  ½½  ccuupp  

  DDrriieedd  mmiixxeedd  hheerrbbss  --  ¼¼  ttsspp  
 

Preparation 
 

1. Wash and cut cauliflower and broccoli into small florets. 
2. Wash and cut capsicum into half-inch sized square pieces. 
3. Crush peppercorns. 
4. Put almonds in one cup of boiling water for two minutes. 
5. Drain, peel and grind almonds to a fine paste with half a cup of water. 
6. Heat butter in a pan, Add cauliflower, capsicum, red chili flakes and mix. 
7. Cover and cook for three minutes. 
8. Add tomato puree, tomato ketchup, salt, crushed peppercorns, white sauce, mixed herbs, 

almond paste, broccoli and half a cup of water. 
9. Stir to mix well. Cover and cook for five minutes. Serve hot. 

 

Serves 
 

4 Persons 
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