[image: ]Broccoli Pasta Sauce 
Recipe source: modified from Alice Zaslavsky Box-grater broccoli pasta - ABC News
Fresh from the garden   Broccoli, spring onions, garlic. parsley, lemons
	Equipment
Large bowls and colander 
Tea towels
Small bowls
Microwave bowl
Measuring spoons and cups
Measuring jugs
Chopping boards 
Vegetable knifes
Peeler
Scissors
Large Pot (for boiling pasta)
Large fry pan 
Food processor
Graters
Wooden spoon, Spatulas
Large serving dishes and spoons
	Ingredients
6 Spring Onions, chopped 
8 cloves garlic, peeled
4 small heads broccoli 
1 bunch parsley 
1/2 cup extra-virgin olive oil, plus extra to serve 
100g (1/2 cup) capers, rinsed and dried on kitchen towel (if using salted capers, rinse first) 
150g (1 cup) currants  
800g home made orrechiette or other short dried pasta 
200g parmesan, finely grated plus extra for serving
For the broccoli pangrattato:
200g breadcrumbs
2 lemons, washed to remove the wax from the peel 
100g salted butter


What to do  
Prepare the broccoli and herbs
Wash and chop the spring onions into small pieces and add to a bowl.
Peel 8 cloves of garlic and finely chop or grate and set aside in a bowl.
Wash the parsley, snip the leaves of the stalks and chop finely. Finely chop the parsley stalks. Add to a bowl and set aside.
Wash and dry 4 heads of broccoli.
Using the large holes on the box grater, grate the broccoli 'fur' (the dark-green fuzzy outer layer of the florets.
Leave the tight, inner florets of the broccoli intact and set aside.
Trim and peel the stalks of the broccoli. Using the large holes of the box grater, grate the remaining broccoli, including the florets and stems, and set aside in a bowl.
Note: you can thread parsley stalks through the large holes of the box grater with the leaves facing out, then pull through from the inside — the leaves should snip off the stalks. 
Measure out 200g breadcrumbs and set aside with the broccoli.
On the finest side of the box grater, zest the lemon and set the zest aside in a bowl
Slice the naked lemon into wedges and set aside 
Cook the pasta
Bring a large pot of salted water to the boil for the pasta.
Cook the pasta, as per instructions.
When the pasta is cooked, drain and reserve 2 cups of pasta water.
Make the broccoli sauce
Heat a large frying pan over medium-high heat. Add 100g butter, cook until the butter is foaming.
Add the breadcrumbs, broccoli fur and half the garlic and cook and toss for 10 minutes until golden. 
Remove from the heat, add the lemon zest and chopped parsley leaves, stir to combine. Remove to a bowl and set aside.
Measure out 1/2 cup capers, rinse and dry on paper towel.
Measure out 1 cup of currants  
Place the frypan back over medium heat and add ½ cup olive oil, spring onions, parsley stems and remaining garlic and sauté for 5 minutes. 
Toss in the capers, currants and grated broccoli florets and stems and sauté for another 5 minutes until soft and well cooked.
Add a splash of water from the pasta pot and sauté for another minute. Turn off the heat.
When the pasta is cooked
Return the broccoli sauce to a gentle simmer over medium heat. 
Add 1 cup of the reserved pasta water and stir. If needed, gradually add more of the remaining 1 cup of pasta water.
Simmer the sauce until it has reached your preferred texture. 
Stir through the cooked orrechietti pasta carefully and add the parmesan and half the broccoli pangrattato. 
Squeeze over the juice of the lemon wedges, stir and taste for seasoning.
Spoon out the Orrechietti pasta and Broccoli sauce onto serving dishes and sprinkle the remaining broccoli pangrattato over the top. 
Serve with extra parmesan, parsley, and a final flourish of olive oil.
ENJOY!
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