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Cooking techniques for vegetables. 
 
Explore the fundamentals of vegetable cookery by learning how to blanch, roast, and sauté. This class will 
further explore how to prepare, cut and cook fresh vegetables to optimize their flavor and appearance, as well 
as how to make an infused oil to give any variety of vegetable an added layer of flavor. 
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  Shopping List 
 

Vegetables 
Large head of Cauliflower 
Fresh Herbs or Edible Flowers 
2 sprigs fresh rosemary 
2 lbs. Squash 
Large bunch of Chard 
1 medium shallot 
 
Spices 
Salt 
Pepper 
1 Tbsp. ground turmeric 
 
Grocery 
Olive Oil 
2 Tbsp. brown sugar 
1 cup grapeseed or neutral tasting oil 
 
Meat 
½ lb. thick cut bacon or pancetta 
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 Equipment List by Recipe 
 
Below is our recommended list of equipment for the best possible results.  If you have any questions, email 
classeshelp@tastemade.com. 
 
 
 

Blanched Cauliflower 
Large pot 
Spider 
Knife 
Cutting Board 
Bowl for ice bath 
 
Roasted Squash 
Baking Sheet 
Knife 
Cutting Board 
Large Mixing Bowl 
Spoon for scraping out seeds 
Metal Spatula 
 
Sautéed Greens 
Pan for heating oil 
Mixing Bowl 
Whisk 
Jar or Squeeze Bottle 
Knife 
Cutting Board 
Wok or Skillet 
Wooden Spoon 
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Blanched Cauliflower 

Step-by-Step 
 

1. Bring a large pot of water to a boil.  
2. Season the water with salt until it tastes like the ocean. 
3. Cut cauliflower into equal sized florets 
4. Add the cauliflower into the pot until blanched (1-2 minutes), or until the color is locked in the and 

texture is tender.  
5. Immediately transfer the blanched cauliflower to an ice bath to stop the cooking of the vegetable.  
6. Garnish with a drizzle of oil, salt, edible flowers or fresh herbs. Serve with your favorite dip.  

 
 
 
 
 
 

 

Yields 2 cups 

Ingredients 

• 1lb cauliflower, cut into florets 
• Water, as needed 
• Salt, as needed 

 

• Garnish 
o Olive Oil 
o Salt 
o Fresh Herbs or Edible Flowers 
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 Roasted Squash 

Step-by-Step 
 

1. Preheat oven to 400°F 
2. In a bowl, combine the cubed squash with chopped bacon, olive oil, brown sugar, rosemary, salt and 

pepper until the squash is well coated with oil, and the ingredients are evenly distributed.  
3. Lay the squash and bacon mixture in a single layer on a baking sheet. 
4. Cook at 400°F for the first 5 minutes then reduce to 350°F 
5. Bake until browned and tender, and bacon is cooked through and crisp. Check after 8 minutes, roasting 

may take up to 40 depending on the variety of the squash, the size of the cut pieces, and the oven.  
 
 
 
 

Ingredients 

• 2 lbs. squash, cut into cubes 
• ½ lb. thick cut bacon or pancetta, cut into ½” pieces  
• ¼ cup olive oil 
• 2 tablespoons brown sugar, or to taste 

 

• 2 sprigs fresh rosemary, roughly chopped 
• 1 generous pinch of salt (about a tsp) 
• Fresh cracked pepper, to taste 
 

 

Yields 2 cups 
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Sautéed Greens 
 

Step-by-Step 
 

 
 
 
 
 

Ingredients 

For the Turmeric Oil: 
• 1 cup grapeseed or neutral tasting oil 
• 1 tablespoon ground turmeric, or to taste 
 
 
 

 

For the Greens: 
• Large bunch of chard or kale, leaves removed from stem -

both chopped 
• 1 medium shallot, sliced thin 
• Turmeric oil (recipe above) 
• Salt and pepper 

 

 

Serves 2 

1. Heat the oil until it reaches 180-200°F, warm but not boiling. 
2. Off the heat, add the turmeric to the oil. When cooled, transfer the flavored oil to a jar or squeeze bottle. 

Shake up the oil before using. 
3. Clean and chop the greens and their stems separately. Slice the shallot. 
4. Heat a wok or skillet over high heat until smoking. 
5. Add the turmeric oil to the hot pan. The oil should jump around. 
6. Add the shallot to the skillet and sauté until they release their aroma and soften, about 2-3 minutes. 
7. Add the chopped stems to the wok and cook until starting to soften. 
8. Add the greens to the wok, and stir as everything cooks, about 1-2 minutes. Season with salt and 

pepper. 
9. Plate and serve immediately. Season with more oil, salt and pepper, or to taste.  
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Minh Phan is the acclaimed chef and owner of Porrdige + Puffs, and is a 
workshop instructor at The Gourmandise School.  A classically trained chef 
who made a name for herself cooking in restaurants across the country, 
you can currently find her cooking in Los Angeles at Porridge + Puffs 
events, as well as through her fine dining catering company Mignardises. 
 


