
CREAMY CAULIFLOWER and ONION GRATIN 
Serves 6 to 10

This gratin is the easiest and most delicious way to make superlatively tender, creamy, cheesy cauliflower without  
any additional steps (no bechamel, roux, or other fancy sauce required). Bake the cauliflower, covered, in the  
cream, just to cook it through and get it tender, then uncover it so the cream can reduce, becoming thick and rich, 
and the cheese can get all browned and crispy.  

I left the bread crumbs optional for two reasons. One, because without  them, it is a really great time for people 
who don’t indulge in gluten to get on the gratin train (which is usually either  bolstered with a roux made from flour, 
covered in nonnegotiable bread crumbs, or both); and two, I think this gratin  is really, really good (and, 
superficially, more beautiful) without them.   

1 cup heavy cream 
4 tablespoons (½ stick) unsalted butter 
2 garlic cloves, finely grated 
Kosher salt and freshly ground black pepper 
2 ½- to 3-pound cauliflower, leafy green parts removed 
½ small sweet or yellow onion, very thinly sliced 
6 ounces Gruyère or white cheddar cheese, grated (about 2 ½ cups)  
Crushed red pepper flakes (optional) 
2 cups fresh coarse bread crumbs or panko (optional)  
3 tablespoons white sesame seeds  
¼ cup olive oil (if using bread crumbs) 

1. Preheat the oven to 425°F. 

2. Bring the cream, butter, and garlic to a simmer in a small pot over medium heat. Season with salt and 
pepper and remove from heat. 

3. Slice the cauliflower into 1⁄2-inch-thick slabs (some of the bits will fall away and crumble into tiny florets; 
this is fine). 

4. Place the smallest bits of cauliflower on the bottom of a 9-inch pie plate or cake pan (I like the roundness 
of the pie plates and cake pans, but a 2-quart baking dish of any shape will work). Scatter with some of the 
onion, followed by some of the cheese. Repeat with the remaining cauliflower, onion, and cheese until all of 
it is used, ending with the cheese. 

5. Pour the cream mixture over (leave the garlic in or remove), followed by a good sprinkle of crushed red 
pepper flakes, if using. 

6. Cover with aluminum foil and bake until the cauliflower is tender and cooked through, 20 to 25 minutes. 

7. Remove the foil and continue to bake until the top is bubbly and golden and the cream is mostly reduced, 
another 15 to 20 minutes (it will look slightly runny and creamy in the oven but will set and thicken once you 
take it out of the oven and let it cool a few minutes). 

8. If using the bread crumbs: Now is the time to put them to use. Combine the bread crumbs, sesame seeds, 
and olive oil in a medium bowl (alternatively, just use sesame seeds). Season with salt and pepper. 

9. Scatter the bread crumb mixture (alternatively, just scatter the sesame seeds) over the top and bake until 
those are deeply and thoroughly crispy and golden brown, 8 to 10 minutes. 

10. Remove from the oven and let cool slightly before serving. 

DO AHEAD 
Gratin (sans bread crumbs) can be baked 2 days ahead, then kept covered and refrigerated. To reheat, place in a 
400°F oven, uncovered (adding bread crumbs, if using), until returned to its bubbling, golden state, 10 to 15 
minutes.




