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Cauliflower Pie 
with a sweet potato crust
Makes one 9-inch (18 cm) pie

This recipe is inspired by Mollie Katzen’s cauliflower pie, which I made often 
when I first became interested in vegetarian cooking. The crust is made from 
Yukon gold potatoes and sweet potatoes and resembles my homemade potato 
latkes, my ultimate guilty pleasure. I always buy colorful cauliflower—purple, 
yellow, green—when it’s available, but just one type of cauliflower would be 
equally delicious. 

for the crust
2 medium Yukon gold potatoes (about 

10½ oz [300 g]) 
1 small sweet potato (about 7 oz [210 g])
½ teaspoon sea salt
¼ medium yellow onion 
1 large egg 
Freshly ground black pepper
1 tablespoon olive oil, plus more for 

greasing the pie plate 

for the filling
1½ pounds (680 g) cauliflower florets 

of various colors, equal to 1 medium 
cauliflower head, cut into small 
florets

½ teaspoon sea salt, plus more for 
blanching

2 ounces (60 g) Gruyère cheese, 
shredded (about ½ cup)

2 teaspoons cumin seeds, ground 
in a mortar with a pestle or in a 
dedicated coffee grinder

About 5 sprigs fresh thyme leaves or ½ 
teaspoon dried thyme

2 tablespoons chopped fresh parsley
2 small garlic cloves, minced
¼ teaspoon paprika
Freshly ground black pepper
¼ cup (60 ml) unsweetened full-fat 

canned coconut milk
1 large egg

t o  P r e PA r e  A n d  B A K e  t h e  C ru st

1. Fit your food processor with the shredder attachment. Peel the Yukon 
gold potatoes, then shred them; you should have about 1½ cups of shredded 
potatoes. Peel then shred the sweet potatoes; you should have about 1½ cups 
of shredded sweet potatoes. Alternatively, shred both using the large-holed 
side of a box grater. Transfer the shredded Yukon gold and sweet potatoes to 
a colander and mix with the salt. Place the colander over a bowl and let sit for 
15 minutes. 

2. Preheat the oven to 400°F (200°C). 

3. Shred the onion using the same food processor attachment or the large 
holes of a box grater. Squeeze the excess liquid out of the shredded potatoes 
using your hands. Place the potatoes in a large bowl with the shredded onion.
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4. Separate the egg, reserving the yolk for the filling. Add the egg white to the 
potatoes and onions, then add some pepper and mix thoroughly to combine.

5. Thoroughly oil a nonstick pie plate. Transfer the potato mixture into the 
pan and build the crust, distributing it evenly across the bottom and extend-
ing the mixture up the sides of the pan. Bake for 20 minutes. Remove from 
the oven, brush with olive oil, and bake for 10 more minutes. Remove the 
crust from the oven and lower the temperature to 375°F (190°C).

t o  P r e PA r e  t h e  f I l l I n g  A n d  B A K e  t h e  P I e

1. While the crust is baking, blanch the cauliflower florets in a pot of well-
salted water for 2 minutes, then transfer into an ice-water bath. Once cool, 
drain the cauliflower over a colander and place onto several layers of paper 
towels to dry.

2. Sprinkle half of the cheese over the crust. In a large bowl, combine the cau-
liflower pieces with the cumin, thyme, parsley, garlic, paprika, salt, and some 
pepper. Mix well to combine. Spoon the filling into the crust and sprinkle with 
the rest of the cheese. 

3. Whisk together the egg, the remaining yolk from the crust, and the coco-
nut milk. Pour the mixture evenly over the filling. Bake for 35 to 40 minutes, 
until the filling is set and the top is slightly golden. Let cool before slicing and 
serve with a large green salad. 


