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CAULIFLOWER

 
By Chef Elena Tedeschi 



INGREDIENTS
For the Parsley Oil 

2 large handful of fresh parsley ( aprox 1.5 - 2 oz)
zest of 1 lemon

3/4 cup oil

For the Marinade
¼ cup Parsley lemon oil
Cured Sumac (optional)

Salt and pepper

For the Dish
1 whole chicken, spatchcocked or Cauliflower



7. Cook the chicken. Transfer chicken, skin side up on the prepared baking
sheet tray lined with aluminum foil and parchment. Make sure thighs are
tucked toward the body so that skin isn’t pulled.

1. For the parsley oil, wash parsley and lay on paper towel or clean tea towel to
dry.  Place parsley, lemon zest, and olive oil in a blender and blend until
combined. This technique works for all the soft herbs such as sorrel, dill,
cilantro and basil.

For the Chicken
1. Preheat the oven to 400 degrees. Line a large baking tray that will fit the
whole chicken with aluminum foil and one sheet of parchment.

2. Spatchcock and marinate the chicken. First check inside the chicken to
make sure there are no giblets or neck bones inside. Place the chicken on a
cutting board, breast-side down. Locate the backbone. Use strong kitchen
shears to cut out the backbone, from one end of the bird to the other, first on
one side of the backbone and then on the other. If you feel significant
resistance, move out laterally away from the spine.

3. Turn chicken back over and press down hard until the chicken lays flat.

4. Trim the wings. On some chickens, the tips of the wings have already been
trimmed off. In this case, leave them as-is. If the wing tips are intact, you can
either cut them off at the tip or tuck them under the breasts to prevent them
from burning.

5. Rub marinade all over chicken, making sure to get some under the skin too.

6. Cover, transfer to the refrigerator, and allow to marinate at least 15 minutes
and up to overnight

DIRECTIONS



8. Cook until an instant-read thermometer inserted into the thickest part of
breast registers 140°F, about 45 minutes. Cover loosely with aluminum foil
and cook until skin is crispy, and an instant-read thermometer inserted into
thickest part of breast registers 145-150°F and the thigh registers 160°F, about
3-5 minutes longer. (Be careful, as the skin is very prone to burning. If the
chicken looks like it might burn before temperature is achieved, cover loosely
with foil. Do not touch chicken with foil or it will stick to the skin.)

9. Transfer the chicken to a cutting board and let it rest for 5 minutes. Carve
and serve.

For the Cauliflower
1. Follow steps 1-5 above.

2. Fill a small baking pan halfway with water and set on the bottom of the
oven. This will provide steam to help the cauliflower cook more evenly.

3. Rinse and dry the head of cauliflower and carefully cut off the bottom stalk
without removing too much of the core. You want the entire head intact for
baking. Peel away any remaining green leaves and place in an oven safe pan
lined with aluminum foil.

4. Flip your cauliflower upside down and pour on most of the sauce. Let the
sauce pour down the core, shake it around so it infuses the center. Then flip
the cauliflower over and use a brush or your hands to rub the leftover sauce
(including any that seeped into the pan) all over the exterior for maximum
flavor. Place cauliflower core-side down before baking and add an extra pinch
of salt to the exterior for extra flavor.

5. Place baking pan in oven and roast for 35-50 minutes (depending on size of
cauliflower) or until a knife easily pierces the core. If you prefer softer
cauliflower, then roast for longer. For cauliflower with a little bite, roast for less
time.

6. To brown the exterior, increase heat to high broil and roast 2-4 more
minutes, watching closely so it doesn’t burn. Remove from oven. Let the
cauliflower rest in pan for 5-10 minutes to continue softening the core, if
needed.


