
Spike’s Amazing chicken Fried Cauliflower 
 
-2 heads of Cauliflower 
-2 tablespoons kosher salt, divided 
-3 tablespoons smoked paprika 
-2 tablespoons ground white pepper 
-1 tablespoon garlic powder 
-1 tablespoon ground ginger 
-1 tablespoon celery salt 
-1 tablespoon freshly ground black pepper 
-1 tablespoon ground mustard 
-2 teaspoons dried thyme 
-2 teaspoons dried basil 
-1 teaspoon dried oregano 
-2 cups all-purpose flour 
-2 tablespoons cornstarch 
-1 cup oat milk 
- 2 quarts peanut or vegetable oil, for deep frying 
Make the seasoning blend. 
Combine the paprika, white pepper, garlic powder, ginger, celery salt, black pepper, mustard, 
thyme, basil, and oregano in a large bowl. Add the cornstarch and flour. 
Prepare Cauliflower 
Cut Cauliflower in 1/8 pieces, making sure to keep the florets on the stem, season with salt and 
pepper and olive oil. Place in broiler until the cauliflower starts to brown, make sure not to over 
cook. It should still hold its shape. remove and place in the oat milk with some of the seasoning 
blend. Let soak. 
Dredge the cauliflower . 
Working with 1 piece of cauliflower  at a time, remove from oat milk  mixture making sure it's 
completely coated, then place in the flour mixture. Shake the flour bowl as needed to completely 
coat the cauliflower, then use your fingers to press the flour coating onto the cauliflower 
Set the coating 
 Place the coated cauliflower on the rack and repeat dredging the remaining cauliflower. Set 
aside at room temperatur while you set up for frying and heat the oil. 
Set up for frying. 
Place the oil in a large Dutch oven, attach a candy or deep-fry thermometer, and heat over 
medium-high heat until the oil is 350°F, about 15 minutes. Meanwhile, wash and dry the empty 
baking sheet that the cauliflower was seasoned on. Line this baking sheet with paper towels and 
fit with a second wire cooling rack; this will be your cooling station. 
Fry the cauliflower . 
 Place 3 pieces of the cauliflower in the oil and fry, using tongs to rotate the pieces every 3 to 4 
minutes and adjusting the heat as needed to maintain 325°F, until golden-brown. 
Cool the cauliflower . 
Transfer the cauliflower to the rack on the second baking sheet and season with salt and pepper 
immediately. Make sure the oil comes back up to 350°F before frying the remaining cauliflower 
in 2-3 more batches. Let cool minutes before serving. 


