
 
Pasta with Cauliflower 
 
Serves 4. 
 
1 6-inch segment of a baguette, crust removed 
1 tablespoon of olive oil 
 
3 tablespoons tomato paste 
1 14 1/2-ounce can diced tomatoes in juice 
4 tablespoons extra-virgin olive oil 
1 large head cauliflower, core removed, florets finely chopped 
5 cloves garlic, peeled and minced 
1 to 2 tablespoons minced oil-packed anchovies 
A generous pinch crumbled saffron dissolved in 1/4 cup warm water 
 
3/4 pound tube-shaped pasta 
Finely chopped Italian parsley 
 
1. Tear the crustless baguette into small (about 1") pieces. Transfer the torn bread to 

a food processor and process until the bread is in coarse crumbs (yield should be 
1 cup of fresh breadcrumbs). 

2. In a large skillet, heat 1 tablespoon of olive oil over medium heat. Add the fresh 
breadcrumbs and toast them until golden brown. Set aside. 

3. In a small measuring cup, combine the tomato paste and juice drained from the 
can of diced tomatoes (reserving the diced tomatoes). 

4. In a large skillet, heat 4 tablespoons olive oil over medium heat. Add the chopped 
cauliflower to the skillet. Cook the cauliflower until it is softened, about 5 
minutes. 

5. Add the minced garlic and tomato paste/juice mixture to the skillet. Cover and 
simmer the sauce over low heat for about 10 minutes, until the cauliflower is very 
tender. 

6. To the cauliflower, add the reserved diced tomatoes, the finely diced anchovy, and 
the dissolved saffron. 

7. Simmer the sauce, uncovered, over medium heat until it thickens, about 5 
minutes. 

8. Cook the pasta according to the package directions. Turn the drained, hot pasta 
into the warm sauce and stir thoroughly to combine. 

9. Serve immediately garnished with the toasted breadcrumbs and chopped parsley. 
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