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Roasted Broccoli Florets with Citrus 
Makes 2. Recipe adapted from loveandlemons.com

 Ingredients
12ouncesbroccoliflorets

Extra-virginoliveoil,fordrizzling

Seasaltandfreshlygroundblackpepper

2limesorlemonsorlimes,halved

Redpepperflakes

Nutritional info per serving
Calories: 136
Totalfat: 8g
Cholesterol: 0mg
Sodium: 174mg
TotalCarbs: 17g
DietaryFiber: 6g
Protein: 6g

Directions
Making perfect roasted broccoli couldn’t be easier! Here’s what you need to do:

1. First,preheattheovento400°Fandlinearimmedbakingsheetwithparchmentpaper.

2. Whiletheovenwarmsup,wash,thoroughlydry,thenbreakaheadofbroccoliintoevenlysizedflorets.

3. Spreadthemevenlyonthebakingsheetinasinglelayer,addlimeorlemonhalves.

4. Tossthebroccolifloretswitholiveoilandseasonwithsaltandpepper.

5. Transferthemtothehotovenandbakefor15to22minutes,untilthefloretsarebrownedandcrisparoundtheedges.

6. Whentheycomeoutoftheoven,squeezetheroastedcitrusjuiceovertheflorets.

7. Finishthemwithabigsprinkleofredpepperflakes.Youcandrizzleatinybitmoreoiloverthetopifyoulike.

8. Servewarm,andenjoy!


