
 

Ingredients 

• Cut:  The cauliflower into bite sized pieces 

• Mix: The dry ingredients into a medium sized bowl 

• Add: The soda water to the dry ingredients and mix 

thoroughly.  Should be the consistency of heavy pancake 

batter 

• Coat: The cauliflower pieces until covered 

• Fry: The cauliflower in 300+ degree oil for about 6 

minutes.  Make sure to turn the pieces.  They are done 

when golden brown. 

• Remove: With a slotted spoon or tongs and sit on paper 

towels on plates. 

• Serve: With your favorite dipping sauces.  I use Tzatziki 

and Tartar. 

• Note: Strain and save the cooled oil for next time. 

Head of cauliflower 

1 C flour 

2 T cornstarch 

1 tsp garlic powder 

1 tsp smoked paprika 

½ tsp salt 

½ tsp pepper 

1 C soda water 

Canola oil for frying 

 

Instructions 

Cauliflower Bites 
SERVES: Variable PREP TIME: 20 COOKING TIME: 6 /Batch 

 

 

Figure 1Baked in Reg's Kitchen in April 2026 


