
 
 
 
Cauliflower and bread Casserole 
 
 
1 cup beer 
4 slices bread cubes (rye bread if you have it) 
1 head cauliflower, cut into bite-sized florets 
2 tablespoons butter 
1 teaspoon caraway seeds 
3 cups grated sharp cheddar choose 
4 eggs 
1 teaspoon dry mustard 
½ teaspoon ground coriander seeds 
Black pepper to taste 
 
 
If you don’t have some stale bread needing a home, dry the bread cubes on a 
baking sheet in a 150°C oven until they are crisp but not browned, around 15 to 20 
minutes. 
 
Sauté the cauliflower in the butter with the caraway seeds until just barely tender. 
Combine the bread cubes and cauliflower with the grated cheese. Spread the 
mixture into a buttered 2-quart casserole dish. 
 
Mix the eggs, mustard, coriander, and black pepper with the beer by hand or a 
liquidizer and pour the mixture into the casserole dish. 
 
Bake at 175°C for 30 to 45 minutes until puffed and golden. 
 
 
 
 
 
 
 
 

 


