ROASTED BROCCOLI
YIELD: 3-4 Servings

	1
	1
	Medium head broccoli

	30 mL
	2 Tbsp.
	Olive oil

	1 mL
	¼ tsp.
	Salt

	1 mL
	¼ tsp.
	Sugar

	f.g.
	Dash
	pepper


1. Place large baking sheet on lowest oven rack.  Preheat oven to 5000F (2600C).
2. Meanwhile, cut broccoli at the juncture of florets and stems; remove outer peel from stalk.

3. Cut stalk into 2-3” (10-12 cm) lengths, and each length into ½” (1 cm) pieces. Cut florets into wedges.

4. Place broccoli in a large bowl; drizzle with oil, salt, sugar, and pepper.  Toss to combine.

5. When oven has heated, quickly place broccoli in an even layer. Return to oven and roast until stalks are well browned and tender, and florets are lightly browned, 9-11 minutes.

6. Transfer to a serving dish, and serve hot, garnishing with lemon wedges.

SOURCE: Cook’s Illustrated, Feb, 2008 

