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Broccoli Pasta Sauce

Ingredients
· 4 cups fresh broccoli florets, no stems
· 5 cloves garlic, smashed and chopped
· 1/4 cup grated Parmesan or Romano
· 2 tbsp olive oil, divided
· 1 Lemon rind grated
· salt and fresh cracked pepper


Method
0. Bring a large pot of salted water to a boil.
1. When water boils, add broccoli and cook until soft
2. Drain broccoli and set aside until slightly cooled then finely chop.
3. Return the pot to the stove and set heat to high; add 1 tbsp olive oil, when hot, add garlic. Cook until golden, reduce flame to low and add chopped Broccoli.
4. Mix well, add remaining olive oil, grated cheese, salt and pepper to taste and spoon over pasta.


