
Linguine with Cauliflower Bolognese Sauce 
Serves 4 
For the sauce 
1 large head cauliflower, quartered, cored and thickly sliced 
4 tablespoons olive oil 
Salt and pepper, to taste 
2 medium onions, finely chopped 
2 cloves garlic, finely chopped 
2 tablespoons tomato paste 
1/2 teaspoon sugar 
1/2 cup white wine 
1 can (28 ounces) whole, peeled tomatoes, crushed in a bowl 
2 cups vegetable stock or water 
1/3 cup red lentils 
2 tablespoons chopped fresh parsley, for garnish 
1. Set the oven at 425 degrees. Line a rimmed baking sheet with parchment paper. 
2. In a food processor, one-half at a time, pulse the cauliflower to coarsely chop it. It should be 
in small pieces with a few small chunks. 
3. Transfer the cauliflower to the baking sheet and toss with 2 tablespoons of the oil, salt and 
pepper. Spread it out in one layer. Roast in the oven for 25 to 30 minutes, or until golden and 
caramelized at the edges of the pan. 
4. Meanwhile, in a large flameproof casserole over medium heat, heat the oil. Add the onions, 
and cook, stirring often, for 15 minutes, or until deep golden brown. If the onions start to stick to 
the bottom of the pan add water, 1 tablespoon at a time, to release them from the bottom. Stir in 
the garlic, and cook for 1 minute. Push the onions and garlic to one side of the pan and move 
the pan so that they are off the heat, leaving a clearing over the heat. 
5. To the empty side of the pan, add the tomato paste and sugar. Cook, stirring, for 3 to 4 
minutes, or until it is dark red. Stir the tomato paste into the onions. Add the wine and simmer 
for 5 to 6 minutes, or until it is mostly evaporated.  Stir in the tomatoes, stock or water, lentils 
and salt and pepper to taste. Cook, stirring often, for 25 to 30 minutes, or until the lentils are 
tender. Stir in the cauliflower and reheat the sauce if necessary. 
For the pasta 
1 pound linguine or pasta of your choice 
Salt, to taste 
1/2 cup freshly grated Parmesan 
2 tablespoons chopped fresh parsley 
1. Bring a large pot of salted water to a boil. Add the linguine and cook, stirring occasionally, for 
8 to 10 minutes, or until the pasta is tender but still has some bite. Drain in a colander. 
2. Divide the pasta among 4 pasta bowls or deep plates. Spoon the sauce on top. Garnish with 
fresh parsley and sprinkle with Parmesan. 
  
 


