
Chili Dusted Cauliflower & Garbanzos 
Serves 4-6 people 
 
Ingredients: 
2 heads cauliflower cut into pieces 
and blanched  
1 can chickpeas  
¼ cup chili powder 
1 Tbsp cumin 
1 Tbsp oregano 
1 Tbsp garlic powder 
1 Tbsp onion powder 
 
Directions: 
Oven to 375 degrees 
Place the blanched cauliflower in a mixing bowl add the can of chickpeas in 
the brine in comes in. Add all the spices and mix together place on a 
cooking pan. Bake in oven for 15- 20 minutes or until golden brown.  
 
 
 


