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1. Preheat your oven to 450ᵒF. Line a 

large baking tray with tinfoil and spray 

with non-stick spray. Wash and cut your 

cauliflower into small florets and peel 

and thinly slice the onion. Peel and mince 

the garlic.  

 

3. Meanwhile, place the chicken thighs 

in a large bowl. Season all over with salt. 

Add the remaining spice mix, remaining 

2 Tbsp. olive oil, and the minced garlic. 

Toss to coat. 

 

5. While everything is roasting make your 

yogurt sauce. In a medium bowl, whisk 

together the yogurt, juice from the whole 

lemon, and a pinch of salt and pepper.  

 

2. Place the onion and cauliflower into a 

large bowl and drizzle with 2 Tbsp. oil and 

season with salt and pepper. Toss gently 

to combine. Add half the shawarma 

spices (cumin seeds, coriander, smoked 

paprika, and cayenne) and toss to evenly 

coat. Spread out onto the prepared 

baking sheet and bake for 15 minutes. 

 

4. Remove the sheet pan from the oven 

and give everything a quick toss. Nestle 

the chicken thighs around the 

vegetables. Return the pan to the oven 

and cook for 10 minutes, or until the 

thighs are completely cooked through. 

6. When cooked, transfer the chicken 

thighs to a cutting board and dice into 

bite-sized pieces. Transfer the vegetables 

and chicken to a large bowl and mix to 

combine. To serve, spoon the chicken and 

veggies onto each garlic naan and garnish 

with the yogurt sauce and alongside 

lemon wedges. Enjoy! 

 

 

 

 

 

  

  

 

CHICKEN AND 

CAULIFLOWER SHAWARMAS  
WITH YOGURT SAUCE 

  
 
 

 

 

Ingredients (4 Person Serving – 712 Calories Per Serving) 
 

Cauliflower   1 Head 

Red Onion   1 Medium 

Olive Oil        4 Tbsp. 

Cumin Seeds   3 tsp. 

Ground Coriander  3 tsp. 

Smoked Paprika  2 tsp. 

Cayenne   ½ tsp. 

 

 

 

    

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Garlic    2 Cloves 

BL, SL Chicken Thighs  600 g 

Yogurt    1 Cup 

Lemons   2 

Roti    8 

Salt and Pepper  To Taste 

 


