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SHOPPING LIST ATTENTION KIDS: Always cook with a grownup!

Broccoli Pesto
=, SIEPL Fill a large bowl with

= e water
S —

STEP 2: Bring a large pot of
water to a boil. Add the
broccoli and garlic and boil

until just tender, about 10

@ Parmesan Cheese

© salt
(M)

YES About 30 min. about 5 minutes.

STEP 3: Drain the broccoli well,

and transfer to a food

First, check off the items
you already have at home.

\

T e e p—

processor along with the basil,

olive oil, cheese, and salt.

] minutes. Drain the broccoli and
VEGETARIAN TIME SERVES transfer to the bowl of ice
@ @ @ ] water to stop the cooking; let
sit until completely cooled,

Process until smooth, and

2 garlic cloves, thinly sliced serve over pasta.

Y2 head broccoli florets,
stems removed and saved for another use

| Y4 cups coarsely chopped fresh basil leaves
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