
Brussels and
Cauliflower
Orecchiette

by Chef Stefanie Haim



Ingredients

(Makes about 4 servings) 
3.5 oz Parmesan, Grated

½ Bunch Thyme
8 oz. or about 10 Brussels Sprouts, Thinly Sliced (cut off

the root end and take off the darker outer
leaves to clean)

1 Head Cauliflower, Cut into Florets
4-6 Large Garlic Cloves, Chopped

1 Lemon, Zested
Olive Oil

Crushed Red Pepper, Optional
Extra Virgin Olive Oil
½ Pound Orecchiette



Instructions
1. Heat oven to 375F.
2. To make the Parmesan tuile, take a parchment lined
baking sheet and sprinkle grated parmesan
in an even single layer (using about 1/3 of the
parmesan). Top with thyme leaves (no need to
chop them here) and freshly cracked pepper.

3. Bake in oven for 30-45 minutes until golden brown.
4. On another sheet pan, toss cauliflower florets with
olive oil, salt and pepper. Roast in the 375F
Degree oven until golden brown.



5. Bring a pot of salted water to a boil, add pasta and
cook for 7-8 minutes until al dente. Drain
pasta, reserving 1 ½ cups of the pasta water to use later.

6. In sauté pan, cook the garlic and a pinch of crushed
red pepper over medium heat, in about 2
tablespoons olive oil. Add the brussels sprouts and
Lemon Zest and cook until sprouts are a little
wilted.
7. Add cooked pasta, cauliflower, a handful of parmesan
and about ½ cup of the pasta water to the
pan and stir continuously. This should create a silky
parmesan broth to coat the pasta and
vegetables. Add more pasta water as needed if it seems
dry. Check for seasoning and add salt
and pepper accordingly.



8. Finish pasta with chopped thyme leaves, a drizzle of
olive oil and a squeeze of lemon. Break up
the parmesan tuile on each plate just before serving to
add some tangy crunchy bits.

Chef’s Notes
Do not be shy with the garlic, parmesan in the broth,
thyme and lemon. 
This dish comes together quickly for a weeknight meal.
Feel free to pair with a seared fish or grilled chicken for
some extra protein.
Make extra parmesan tuiles to snack on while you make
dinner
Finish with a splash of cream or a couple tablespoons of
butter to create richness


