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Christmas Tree Romanesco Broccoli with Roasted Root Vegetables 
 

 

2-1/2  to 3 pounds assorted root vegetables, cut in roughly 1/2-inch pieces 

1 large peeled onion, cut into chunks  

3 tablespoons olive oil, divided 

1/4 teaspoon ground black pepper or as desired 

1 teaspoon salt or as desired 

1 teaspoon The Spice House Ratatouille Seasoning 

1 head garlic 

Olive oil spray as desired 

1 head of Romanesco (known as Romanesco broccoli or Roman cauliflower) 

1/4 cup water 

1 cup torn fresh beet leaves, stems removed 

1 teaspoon lemon juice 

2 to 4 Tablespoons fresh cranberries, halved 

1/2 to 1 Tablespoon shredded Parmesan cheese 

Garnish:  3 fresh red or purple radishes, sliced 

Serve with:  grated Parmesan cheese as desired 
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1. Preheat the oven to 425 degrees F. Line large shallow baking pan with foil.  

2. Peel vegetables if desired; chop into small chunks; add onions; toss with 2 

Tablespoons oil to coat.  Season with pepper, salt, and Ratatouille Seasoning.  Place 

evenly on prepared baking pan. 

3. Cut a slice from the top of garlic head; drizzle tablespoon olive oil over exposed head 

and cloves, cover with aluminum foil. Place on baking sheet with vegetables. 

4. Bake vegetables and garlic in preheated oven for 30 to 35 minutes or until fork tender.  

Stir vegetables every 15 minutes. Season to taste; spray vegetables lightly with olive 

oil.  Squeeze garlic cloves to remove individual cloves.  Set aside.   

5. Meanwhile remove outer leaves from Romanesco head; evenly cut the bottom core to 

place in 10 inch microwave safe dish filled with 1/4 cup water. Sprinkle to taste with 

salt and black pepper. Cover loosely with microwave safe plastic wrap.  Cook in 

microwave on high power for 3 minutes; rotate plate; cook for 3 minutes or fork 

tender; let rest covered for 3 minutes.  Spray lightly with olive oil; season to taste. 

6. Line center portion of serving platter with some beet leaves that are lightly coated with 

lemon. Place Romanesco head in center; decorate the head with cut raw 

cranberries; sprinkle lightly with shredded cheese.  Spoon roasted vegetables and 

garlic cloves around the Romanesco.  Garnish with fresh radish slices as desired. 

Serve with additional grated Parmesan cheese on the side for sprinkling. 

Yield:  serves 6 to 8 

 

Cook’s Note:  I used about 3 pounds of vegetables that included parsnips, turnips, 
golden beets, and carrots, Some veggies were peeled; others unpeeled. If you have 
larger vegetable chunks, your baking time will be longer. 

About the Recipe:  The Romanesco, steamed in the microwave and decorated with 
fresh cranberries and a touch of grated Parmesan cheese, makes a beautiful veggie 
Christmas tree.  Roasted caramelized vegetables are spooned around the serving 
platter and accented with fresh radish slices.  It is a beautiful vegetable dish to serve for 
your special holiday party. 

 

 

  

 


