INGREDIENTS

1 large head broccoli, cut into
florets
e 1cup cherry tomatoes
2 tbsp olive oil

 salt and pepper

o Y5 tsp garlic powder
Optional:

* parmesan

* lemon squeeze

DIRECTIONS

1.Preheat oven to 425°F.

2.0n a sheet pan toss: broccoli, cherry tomatoes, olive ail,
salt, pepper, garlic powder

3.Spread evenly and roast 15-18 minutes until broccoli is
slightly crispy and tomatoes burst.

4. Finish with parmesan or a squeeze of lemon if desired.
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