
A sturdy winter bowlful, left chunky and rustic. 
The rooty sweetness of  the parsnips, combined 
with the oven-roasted cauliflower curds, can’t 
fail to soothe. You can make the whole thing 
deeper and earthier still by steeping a few dried 
mushrooms in the hot stock first.

olive oil

1 leek, sliced

1 celery stalk, diced

1 small parsnip, 
peeled and diced

50g pearled barley

1 bay leaf

1 garlic clove, finely 
chopped

1 tsp freshly chopped 
rosemary

½ tsp freshly picked 
thyme

½ tsp ground cumin

800ml veg/mushroom 
stock

1 small or ½ a large 
cauliflower, trimmed 
into small florets

½ tbsp wholegrain 
mustard

1 small bunch of  
parsley, chopped

1 nutmeg

1 lemon

salt & pepper

Already in your 
kitchen:

large saucepan

roasting dish

Roast Cauliflower, 
Leek & Spelt Broth

Serves 2, prep & cook 40 mins 

Ingredients

Method
Heat 1 tablespoon of  
oil in a saucepan. Add 
the leeks, celery and 
parsnips. 

1

Fry gently for 10 
minutes, until starting 
to soften. In the 
meantime, turn your 
oven to 200˚C/Gas 6 
to preheat.

2

Add the spelt, bay, 
garlic, herbs and cumin 
to the saucepan. Cook 
for 2 minutes.

3

Tip in the stock. Bring 
to a simmer and season 
with salt and pepper. 
Cook for 25 minutes, or 
until the spelt is tender.

4

Place the cauliflower 
into a roasting dish 
with 2 tablespoons of  
oil. Season with salt 
and pepper and mix 
well.

5

Transfer to the oven 
and roast for 12 
minutes, or until tender 
and starting to colour 
at the edges. Keep to 
one side.

6

When the spelt is 
cooked, stir the 
mustard, cauliflower, 
and parsley into the 
broth. 

7

Season with a little 
grated nutmeg, a 
squeeze or 2 of  lemon, 
and more salt and 
pepper to your taste.

9

Consider garnishing 
with persillade (finely 
chopped parsley, lemon 
zest and garlic) or some 
cold, sharp diced apple.

10

Add a dash more water 
or stock if  it looks a bit 
overcrowded.

8

Share your creations!
#livelifeontheveg


