
1 large head orange or regular cauliflower,
cut into florets
3 eggs
1-1/4 cups Panko bread crumbs
2 teaspoons cornstarch
1 Tablespoon sesame oil or olive oil 
4 cloves garlic, grated
1 Tablespoon fresh grated ginger
1/2-1 teaspoon chili flakes
1 cup fresh orange juice + 1 tablespoon
orange zest
1/3 cup tamari or soy sauce
2 Tablespoons rice vinegar (or substitution)
2 Tablespoons honey
2 Tablespoons toasted sesame seeds
(optional)
Green onions for garnish (optional)

INGREDIENTS

DIRECTIONS

Baked Sesame Orange Cauliflower

 Preheat the oven to 425° F. Line a baking sheet with parchment paper.
 Wash cauliflower and prepare all ingredients.  
 Beat the eggs in a large bowl, add the cauliflower and toss well to coat. 
 In a separate bowl, add the Panko bread crumbs. 
 Dredge the cauliflower through the crumbs, covering fully. Place on the prepared
baking sheet. Repeat with the remaining cauliflower. Bake for 15 minutes, then switch
the oven to broil and broil until crisp, about 2-3 minutes.
 Meanwhile, whisk together the corn starch and 2 Tablespoons water.
 Heat a large skillet over medium heat. Add the oil, garlic, ginger, and chili flakes. Cook
1-2 minutes. 
 Add the orange juice, tamari/soy sauce, rice vinegar, and honey. Bring to a boil, then
whisk in the cornstarch and cook until slightly thickened. Remove from heat. 
 Toss the cauliflower with the sauce.  Garnish with with sesame seeds and green
onions.
  Serve over steamed brown rice and enjoy! 
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https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Fbaked-sesame-orange-cauliflower%2F&sharedid=Half%20Baked%20Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Forganic-wrapped-cauliflower-each%2F-%2FA-15407759%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Forganic-wrapped-cauliflower-each%2F-%2FA-15407759%23lnk%3Dsametab
http://l.thrv.me/hbh-breadcrumbs
http://l.thrv.me/HBH5311-bobs-red-mill-gluten-free-cornst
http://l.thrv.me/HBH3559-napa-valley-naturals-organic-col
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Fbaked-sesame-orange-cauliflower%2F&sharedid=Half%20Baked%20Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Ffrozen-crushed-garlic-cubes-2-8oz-good-38-gather-8482%2F-%2FA-78470748%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Ffrozen-crushed-garlic-cubes-2-8oz-good-38-gather-8482%2F-%2FA-78470748%23lnk%3Dsametab
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Fbaked-sesame-orange-cauliflower%2F&sharedid=Half%20Baked%20Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Ffrozen-crushed-ginger-cubes-2-5oz-good-38-gather-8482%2F-%2FA-78470749%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Ffrozen-crushed-ginger-cubes-2-5oz-good-38-gather-8482%2F-%2FA-78470749%23lnk%3Dsametab
http://l.thrv.me/HBH3466-mother-in-laws-gochugaru-chili-p
http://l.thrv.me/HBH3215-marukan-organic-rice-vinegar
http://l.thrv.me/HBH5905-thrive-market-organic-raw-unstra
https://rstyle.me/+QF7RwKBPvthOt0YCjR-WAg
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Fbaked-sesame-orange-cauliflower%2F&sharedid=Half%20Baked%20Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Forganic-green-onion-bunch-4-5oz%2F-%2FA-16250486%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Forganic-green-onion-bunch-4-5oz%2F-%2FA-16250486%23lnk%3Dsametab

