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Sautéed Broccolini

Serves four

1 TBS olive oil

1 large garlic clove sliced thinly
8 0z. (250 grams) of broccolini
1/2 tsp. lemon zest

About 1 TBS of fresh lemon juice
Salt and pepper

Heat the olive oil in a skillet and add the garlic and the broccolini and season with salt and pepper to
taste and mix. Add the lemon zest and the lemon juice.

Stir the broccolini occasionally and flip it once. Sauté it until it turns dark green, softens a bit but retains
its crunch.

Serve as a side for your favorite meal. Enjoy!

CALORIES 54.47; FAT 3.63 grs (sat 0.50; mono 2.47; poly 0.38); PROTEIN 1.88 grs ; FIBER 1.68
grs; CARBS 5.03 grs; CHOLESTEROL 0.00 mg; IRON 0.54 mg; SODIUM 311.66 mg; CALCIUM
33.83mg
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