Ingredients:

Sauteed Broccoli

Prep Time: 10 Minutes Cook Time: 16 Minutes

1 pound fresh broccoli

1 teaspoon kosher salt, more to taste
3 tablespoons extra-virgin olive olil

2 cloves garlic, minced

2 teaspoons fresh lemon juice

Freshly ground black pepper, to taste

Directions:

Rinse and cut broccoli into individual florets.

Place the broccoli in a large pot and add water to cover and about 1 teaspoon of salt.
Bring the broccoli and water in the pot to a boil over high heat. Then reduce the heat to
low and simmer the broccoli for 3 to 4 minutes or until the broccoli is just crisp-tender.
Drain the broccoli thoroughly in a colander in the sink, shaking it to remove most of the
water.

Heat the olive oil in a large skillet over medium heat and cook the garlic for 1 minute
until it is fragrant. Add the drained broccoli to the skillet with the garlic and oil and cook
for 3 to 5 minutes, stirring frequently, until the broccoli is glazed and tender.

Sprinkle the broccoli with the lemon juice and season with salt and pepper to taste.
Serve immediately.
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