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TWO-CHEESE PASTA WITH
CAULIFLOWER

40 minutes

W
e learned this recipe from home cook Antonella Scala in Naples. We
loved how it uses the same water to both parcook the cauliflower and
to cook the pasta. Parcooking means the cauliflower browns quickly
when it is later added to the skillet. It also enriches the water, infusing
the pasta with some of the vegetable's flavor. To contrast the

cauliflower's subtle sweetness, we like equal amounts of salty, savory pecorino
Romano cheese and aged provolone (also called provolone picante, or sharp
provolone). If you can't find aged provolone, regular provolone is an acceptable,
though milder, substitute. Short, twisty pasta shapes such as campanelle and cavatappi
combine perfectly with the cauliflower florets. We boil the pasta for only 5 minutes (it
will be well shy of al dente), then finish cooking it directly in the skillet with the
cauliflower.

Don't forget to reserve 2½ cups of the cooking water before you drain the pasta. You'll
need it for simmering the cauliflower and for creating the sauce. Also, don't add the

grated cheeses all at once. Sprinkling each one over the surface of the pasta and stirring
before sprinkling on more prevents the cheese from clumping.



INGREDIENTS

DIRECTIONS

KOSHER SALT AND GROUND BLACK PEPPER

2 POUND HEAD CAULIFLOWER, HALVED AND TRIMMED OF LEAVES

3 TABLESPOONS EXTRA-VIRGIN OLIVE OIL, PLUS MORE TO SERVE

1 MEDIUM GARLIC CLOVE, SMASHED AND PEELED

½ TEASPOON RED PEPPER FLAKES, PLUS MORE TO SERVE

8 OUNCES SHORT, CURLY PASTA, SUCH AS CAMPANELLE, CAVATAPPI OR
FUSILLI

1½ OUNCES PECORINO ROMANO CHEESE, FINELY GRATED (½ CUP), PLUS
MORE TO SERVE

1½ OUNCES AGED PROVOLONE CHEESE, FINELY GRATED (½ CUP), PLUS MORE
TO SERVE

01 In a large pot, bring 4 quarts water to a boil. Add 1 tablespoons salt and
the cauliflower halves and cook for 5 minutes; begin timing from the
moment the cauliflower is added to the pot. Using tongs, transfer the
cauliflower to a cutting board; reserve the pot and the water. When the
cauliflower is cool enough to handle, chop the florets and stems into
pieces slightly smaller than the pasta, discarding the thick, tough core.
You should have about 4 cups. Return the water to a boil.

02 In a nonstick 12-inch skillet over medium, cook the oil and garlic,
stirring often, until the garlic is golden brown, 2 to 3 minutes. Remove
and discard the garlic, then add the cauliflower, pepper flakes and ¼
teaspoon salt. Increase heat to medium-high and cook, stirring
occasionally, until the cauliflower is well browned, 7 to 9 minutes.

03 Meanwhile, add the pasta to the boiling water and cook, stirring
occasionally, for 5 minutes. Reserve about 2½ cups cooking water, then
drain. Add the pasta and ¼ teaspoon black pepper to the skillet with
the cauliflower, then stir in 1 cup of the reserved cooking water. Cook
over medium-high, stirring often, until the pasta is al dente, 3 to 5
minutes. If the pan becomes dry before the pasta is done, add another
¼ cup reserved cooking water and continue to cook.

04 When the pasta is al dente, with the skillet still over medium-high, stir
in another ¼ cup reserved cooking water. Sprinkle on the pecorino,
then stir until the cheese is evenly distributed and melted. Sprinkle on
the provolone, then stir until the pasta is glossy and lightly coated with
melted cheese, then remove the pan from the heat. If the mixture looks
sticky and dry, stir in additional cooking water a few tablespoons at a
time until the proper consistency is reached. Taste and season with salt
and black pepper. Serve drizzled with additional oil and additional
cheese and pepper flakes.
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