
 
Yoghurt Coated Roasted Cauliflower with Tzatziki Sauce with YL Culinary Oil Ambassador 

Chef Kate 

 

Persons: 4 Prep Time: 50 minutes Cook Time: 40 minutes Total Time: 1 hour, 30 minutes 

Ingredients 

Ingredients for the Cauliflower 

1 large head cauliflower, cut into medium-sized florets 

¾ cup Greek yoghurt or vegan yoghurt 

2 tbs olive oil or melted coconut oil 

6 drops lemon essential oil (to taste) 

3 cloves garlic, crushed or finely minced 

1 tsp paprika or smokey paprika (to taste) 

1 tsp cumin powder (to taste) 

½ tsp dried thyme 

½ tsp turmeric powder 

1 tsp sea salt and freshly ground pepper (to taste) 

fresh parsley for garnish 

 

Ingredients for Tzatziki Sauce 

2 cups Greek yoghurt or vegan yoghurt 

½ cup shredded or finely chopped cucumber 

2 tbsp finely chopped dill and/or parsley 

½ small red onion, finely chopped 



½ tsp sea salt and freshly ground pepper (to taste) 

4 drops of lemon essential oil (to taste) 

Instructions 

1. In a large bowl whisk together all the marinade ingredients except the cauliflower until well 

combined. Then place the cauliflower in the bowl and gently mix until they are fully coated. Cover 

the bowl with a large plate and place in the fridge to marinate for 30 minutes to overnight. 

2. When you are ready to bake the cauliflower, preheat oven to 225C and line a large baking tin 

or tray with baking. Then place the cauliflower on the tray evenly spaced leaving room between 

the florets so they cook on all sides. Bake for 40 minutes and carefully turn them over halfway 

through. For a crispy texture, you can even pop it in the air fryer and watch until golden. 

3. While the cauliflower is baking make the tzatziki sauce by placing all the sauce ingredients in a 

medium bowl and mixing well. Taste the sauce and add a little more salt and/or lemon essential 

oil, if desired then chill until you are ready to serve. 

4. When the cauliflower is ready place on a platter, drizzle with some of the sauce, sprinkle with 

chopped parsley. Place any remaining sauce in a little bowl and set on the platter. 

 


