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Truffled Cauliflower Casserole 
 
By Chef Veera Gaul, Ph.D. 
 

 
 
Ingredients 
(* indicates my preferred ingredients – see notes for alternatives) 
 
1 large head of cauliflower, cut in florets 
2 tablespoons unsalted butter, melted 
1 tablespoon + 3 teaspoons O&V Black Truffle EVOO (divided) * 
2 ½ tablespoons flour 
1 cup milk, heated 
1 cup half & half, heated 
Salt & pepper to taste 
1 cup freshly grated Gruyere cheese (divided) 
½ cup freshly grated Parmesan cheese 
2 teaspoons O&V Salsa Tartufata or Truffle Carpaccio (optional) * 
¼ cup bread crumbs 
Salt and pepper to taste 
 
 
Preparation 
 
Preheat the oven to 375 F 
 
Cut the cauliflower into medium sized florets, sprinkle them with salt. Place a pot on the 
stove with 1 inch of water, bring to a boil. Place the florets in a steam basket and place 
in the pot, cover and steam the cauliflower for 6-8 minutes until tender but firm. 
 
Combine the milk and half & half and heat over medium heat in a pan or gently in a 
microwave 
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In a heavy saucepan, over medium heat, melt 1 tablespoon of the butter along with 1 
tablespoon of Black Truffle oil. Gradually whisk in the flour until well combined and 
smooth. Cook, whisking constantly for 2-3 minutes, but don’t let the flour turn brown.   
Pour the hot milk and half & half into the butter-oil-flour mixture, whisking constantly 
until it starts to bubble. Allow to thicken, while stirring. Then remove from heat 
 
Add 2 teaspoons of Black truffle oil, ½ cup of Gruyere, ½ cup of Parmesan and salt and 
pepper to taste. Combine well till smooth and silky. Add the Salsa Tartufata or chopped 
Truffle Carpaccio (if using) and combine well. 
 
Oil a 2–3-quart shallow baking dish. 
 
Place the drained cauliflower in the dish. Pour the sauce evenly over the florets 
 
Combine the remaining tablespoon of butter with the remaining teaspoon of Black 
Truffle oil. Toss with the breadcrumbs and remaining ½ cup of Gruyere. Mix together 
with your fingers or a fork till crumbly and well combined. Sprinkle over the top of the 
casserole  
Sprinkle a little freshly ground black pepper. 
 
Bake for 25 – 30 minutes until the breadcrumbs are golden brown and the casserole is 
bubbling 
 
 
 
Serves 6 
Active time 25 minutes Total Time: 55 minutes  
 
 
 
Notes 
* The Black Truffle EVOO has a rich, intense, earthy flavor that adds incredible flavor 
to this dish. The quality and intensity of the oil will determine the ultimate flavor of this 
casserole, so choose any substitutions with quality in mind. The Salsa Tartufata is an 
extra truffle treat that adds intensity and sumptuousness to the cauliflower. You can 
substitute with the Truffle Carpaccio or even some Truffle Powder or shaved truffles. 
These, and many other truffle products are available at Oil & Vinegar stores  
 
 
 
 
 
 
 
 
 
Categories: Entrée, Gourmet Side, Easy Entertaining, Holiday Side, Cauliflower, Black Truffle Oil, Truffled 
Cauliflower Casserole, Salsa Tartufata, Truffle Carpaccio, Truffle Powder, Creamy Cauliflower Casserole,  
 


