
TEMPURA CAULIFLOWER WITH
BANG BANG SAUCE

4 servings 20 minutes

Use a thick-bottomed pot or pan for frying. A cast iron skillet

works well. Whatever pan you are using, you want to fill with

oil leaving a gap of space equal to the amount of oil from the

top of the pan. This is because as oil heats, it expands. You

want to leave room for the oil to expand without overflowing

the top of your pan. 

Set your oil to heat over medium-low heat while you prepare

your tempura. The oil should be kept at 360f on a

thermometer, or until a small drop of the batter floats quickly

to the top.

To Prepare the Tempura

In a mixing bowl, place the flour, cornstarch, and salt. Mix

gently with a fork.

Slowly add in the soda water while gently stirring until it is a

loose batter. This should take approximately 1 cup of soda

water, but you can add a little bit more if it looks too thick.

You want the batter to be thick enough to stick to the food,

but it should not look like dough. Think loose pancake batter

for texture.

Do not overmix the batter. It is ok if there are small clumps.

Add the 2 ice cubes at the end and stir. This will keep the

batter cold.

When your oil is ready, drop the cauliflower florets in the

batter and turn with a fork until completely covered. 

Use the fork to remove each floret, giving a little shake to lose

excess batter, and carefully lower into the oil. 

Continue to do this until the fryer pot is full. Fry both sides

until they are crispy and golden brown.

Remove with a slotted spoon onto paper towels to drain.

Continue this process until all of the cauliflower is done.

To Make the Bang Bang Sauce

Place all the ingredients in a small mixing bowl and stir to

combine.

Serve the cauliflower tempura with the dipping sauce on the

side.

3 cups cauliflower, cut into small florets

1 cup all purpose flour

1 tbsp cornstarch 

1/2 tsp kosher salt

1 1/4 cups soda water, very cold 

2 each ice cubes 

canola oil for frying 

TEMPURA

Ingredients

1 cup vegan mayonnaise 

2 tbsp sriracha hot sauce 

2 tbsp sweet chili sauce, such as mae ploy 

2 tsp rice wine vinegar 

BANG BANG SAUCE


