
Ingredients 


1 head cauliflower

1 large red onion

4 pitas

1 baby cucumber 

1 tomato 

1 small bunch parsley

1 clove garlic


Instructions 

1. Preheat oven to 425 degrees. 

2. Break cauliflower into florets and cut red onion into 1/4” wedges. 

3. Whisk together spices and 3/4 tsp of salt with 5 tbsp of olive oil. Add cauliflower and onion and toss to coat. Spread onto a baking 

sheet and roast on top sheet for 30 to 40 minutes, stirring once, until crisp and browned. 

4. Meanwhile, which together the juice of half a lemon with tahini sauce mix, drizzling ice cold water in a bit at a time, unitl the sauce 

reaches a smooth thick pourable consistency (approx. 1/3 cup ice water). Grate in a clove of garlic and whisk again to blend. 

5. Chop the tomato, cucumber and parsley and set aside for serving. 

6. Warm the pitas in the oven, placing them directly on the rack for 5 minutes before you’re ready to serve. 

7. To serve, place warmed pita or flatbread on a plate, spoon on roasted vegetables. Scatter tomato, cucumber and parsley on top 

then drizzle with tahini sauce.  

Cauliflower Shawarma With Spicy Tahini 
45 minutes







Hello Jeannine and ELGB board members, 


What a remarkable year it has been for Eat Local Grey Bruce. We have followed along as 
you’ve increased your membership by over two hundred percent and been a recent recipient of 
the Investment Readiness Program Funding via Community Foundations Grey Bruce. Now, 
we’re thrilled to have the chance to be a part of your story and partner with you to develop a 
business plan for getting healthy meals to vulnerable populations. 


Recently we were able to get some feedback from one of our program participants who 
reported that they felt they were very lucky to to be able to ‘access a low cost way to eat 
healthy and learn about local food producers’. We are eager to help ELGB better position 
themselves to be able to provide a similar, more far-reaching service to the community. 


Our attached proposal shares all the details, but if you need any additional information as you 
consider your options, please let us know. We’d also be happy to connect you with some of 
our program participants if you’d like another perspective. 


We are excited to share our passion for creating a culture around cooking with healthy, local 
food, and look forward to the opportunity to partner with an organization with similar values 
and vision. 


Thank you for your time and consideration, 


Noreen Steinacher

Chair, The Meeting Place Tobermory


Michelle Watson

Food Security Facilitator, The Meeting Place Tobermory





April 6, 2021 

Eat Local Grey Bruce

396 14th St. W

Owen Sound, ON N4K3X8

Recipe by Melissa Clark

1 lemon

Tahini sauce mix (1/3 cup 
tahini, 1 tsp harissa)

Spices (1 tsp cumin, 1 tsp 
paprika, 1 tsp ground 
coriander, 1/4 tsp turmeric, 1/4 
tsp ground pepper, pinch 
cayenne)


