
   Preheat oven to 230˚C/450˚F then, Lightly grease a large baking dish.
 Cut your cauliflower into bitesize florets.
 In a large mixing bowl, add ground almonds, garlic powder, paprika, salt,
pepper and almond milk. Mix well until combined.
 Add cauliflower florets into the bowl of batter. Toss until each piece of
cauliflower is coated generously and evenly.
 Transfer coated cauliflower to greased baking dish. drip a little oil over the
battered florets and Bake for 20 minutes, flipping halfway.
 While cauliflower is baking, combine hot sauce and olive oil in a small bowl.
When the 20 minutes are up, brush hot sauce mixture on the cauliflower, then
bake for another 15-20 minutes. 
 Remove from oven and serve with your favourite dipping sauce. 
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1 head cauliflower
70g ground almonds 
1 tsp garlic powder
2 tsp smoked paprika
1/2 tsp salt
1/2 tsp pepper
180ml almond milk
60ml hot sauce
1 tbsp olive oil
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Ingredients: Method



Nutritional  Information
Cauliflower - Cauliflower is a cruciferous vegetable that is naturally high in fiber and
B-vitamins. It provides antioxidants and phytonutrients that can protect against
cancer. It also contains fibre to enhance weight loss and digestion, choline that is
essential for learning and memory.
almonds - Almonds contain lots of healthy fats, fiber, protein, magnesium and
vitamin E. The health benefits of almonds include lower blood sugar levels, reduced
blood pressure and lower cholesterol levels. They can also reduce hunger and promote
weight loss.
paprika -Paprika contains capsaicin, a compound found in peppers that has been shown
to have a wide range of health benefits. For example, it has antioxidant properties, can
help reduce the risk of cancer and heart disease, improve immunity, and even alleviate
gas.
almond milk - A fantastic alternative to dairy making it a sustainable source, it is
Low in Calories and Low in Sugar. It contains high amounts of Vitamin E and is A
Good Source of Calcium, which helps to maintain strong bones and teeth. 
olive oil - Olive Oil Is Rich in Healthy Monounsaturated Fats, Contains Large Amounts
of Antioxidants, Has Strong Anti-Inflammatory Properties, can Help to Prevent
Strokes, Is Protective Against Heart Disease and Is Not Associated With Weight Gain and
Obesity.
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