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Broccoli with Lemon and Parmesan
Makes 6 servings
1 pound broccoli florets
1 tsp lemon zest (the bright yellow outside of the skin)

1 small clove garlic, minced

2 Tbsp parmesan cheese

1 ½ teaspoon olive oil

¼ tsp salt

1/8 tsp ground pepper to taste
Directions:
1.  In a medium pot bring 1 ½ quarts of water to a boil.

2.  Chop broccoli into bite-size pieces.  Add to boiling water, reduce heat and simmer for 2-3 minutes, until bright green and slightly tender.  Drain in a colander.

3.  In a large bowl grate lemon zest with a zester or just cut off the outer skin and chip fine.  Add the parmesan, oil, garlic, salt and pepper and mix.  
4.  Add the cooked broccoli and toss.

NOTE:  This dish is delicious served cold too.  After cooking the broccoli, just run it under cold water and follow the rest of the recipe.

Nutritional information per 1-cup serving:
Calories  38
Cholesterol  1 mg

Fiber  2 g

Protein  3 g

Carbohydrate  4 g

Fat  2 g

Saturated Fat  1 g
