
CAULIFLOWER CASSEROLE WITH GRUYÈRE 
CHEESE--MAKE AND FREEZE AHEAD 
12-14 servings 
 
The '70s cookbook, SILVER PALATE, was a life-changer for American 
cooks. The Cauliflower Gratinèe, a famous recipe within (called "That 
cauliflower dish in the New York Times), has long been a part of my 
cooking repertoire--most often at Thanksgiving. Here is a much-less 
caloric, kicked up with better cheese, and healthier version of same, 
refigured so that it can be made up to a month ahead, unthawed, and 
baked after the turkey comes out of the oven. Of course you can make 
it at the last minute or the night before if that better suits. Read 
through before beginning and don't cut this in half; the leftovers are 
crazy-good. This is also an excellent vegetarian main-course if served 
atop brown rice. 
 
INGREDIENTS 
 
▪ 1/4 cup olive oil 
▪ 6 cloves garlic, minced 
▪ 8 ounces thinly sliced prosciutto or good-quality ham, cut into thin 

strips 
▪ Florets of 2 large heads cauliflower, cut into ¼ inch lengthwise slices 
▪ 1/4 cup unbleached all-purpose flour 
▪ 3 cups low-fat milk 
▪  Generous pinch of ground cayenne pepper (or to taste) 
▪  Salt and freshly ground pepper, to taste 
▪ 1 cup (4 ounces) grated Gruyère cheese (can use the original regular 

or low-fat Swiss, but I wouldn't) 
▪ Large handful chopped fresh parsley 
 
DIRECTIONS 
1 Add olive oil to a large, deep skillet over medium heat. Add the garlic 

and sauté, stirring, for about 1 minute. Stir in the prosciutto or 
ham and sauté, stirring, 3 minutes more or until the prosciutto is 
a bit crispy. 

2 Add the cauliflower and cook just until it begins to lose its crispness, 
8-10 minutes. (To speed this process, cover and stir regularly.)+ 

3 Sprinkle with flour and then pour in the milk. Blend well. Season with 
the cayenne and salt and pepper to taste. (I begin with about 
1/2 teaspoon kosher salt and 1/4 teaspoon fresh ground 
pepper.) Heat to boiling and take off the heat. Taste and adjust 
seasonings. 



4 Pour the cauliflower into a lightly greased large shallow oven-safe, 
freezer-safe casserole dish. Cool completely. 

5 Cover tightly with casserole lid or aluminum foil and freeze* for up to 
a month. Unthaw, covered, in refrigerator overnight. Take out of 
the refrigerator an hour or two ahead to speed baking. 

6 Top with the cheese and parsley. Bake at 350 degrees Fahrenheit 
until the top is lightly browned and bubbling, about 30 - 45 
minutes. Serve immediately.  Ok, I won't lie; this is good hot, 
warm, at room temperature, or cold right out of the refrigerator 
at midnight with a glass of Chardonnay. 

 
+If you'd like to skip the sauce, cheese, and baking, the cauliflower is 
excellent at this point, too. Season well and serve hot. If you've made 
this with oil, you're eating cauliflower-prosciutto stirfry. 
 
*You can also make straight through and bake.  Or, alternately, make, 
refrigerate overnight, add the cheese and parsley the next day, and 
bake. Make sure and let the casserole warm up for for an hour or so 
before baking, if possible. 
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