
1.Preheat oven to 425°F.
2.Spread broccolini on a sheet pan and toss with olive oil,

garlic, salt, and pepper.
3.Roast for 15–20 minutes until tender with crispy edges.
4.Finish with lemon zest and optional parmesan.

INGREDIENTS DIRECTIONS

Roasted Broccolini
2 bunches broccolini
2 tbsp olive oil
3 cloves garlic, thinly sliced or
minced
Salt + pepper
Zest of ½ lemon
Optional: sprinkle of parmesan
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