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Ingredients 4 Portions
 = Kot�nyi Produkte

1 he�d Broccoli

1 tsp  Org�nic G�rlic

Gr�nules

1 tsp  Turmeric, Ground

0.25 tsp  C�yenne Pepper,

Ground

0.5 tsp S�lt

2 tbsp Olive oil

1 tsp Vineg�r

Sm�shed broccoli

25—30 Min

Prep�r�tion

1 He�t the oven to 220° Celsius. Line � b�king sheet with b�king p�per. Boil �

pot of s�lted w�ter. Te�r the broccoli into l�rger florets �nd w�sh.

2 Add broccoli to boiling w�ter �nd cook for 1–2 minutes. Dr�in �nd tr�nsfer

to � b�king sheet.

3 Using � gl�ss or � pot�to m�sher, m�sh e�ch piece of broccoli. Combine the

other ingredients in � bowl. Co�t the crushed broccoli on both sides with

the prep�red m�rin�de.

4 Tr�nsfer the tin to the he�ted oven �nd b�ke for 15 minutes. Remove, turn

�nd continue b�king for �nother 10 minutes, or until the broccoli is crispy

on the outside. Remove to � serving pl�te �nd serve with your choice of

s�uce.


