
STEAMED BROCCOLI WITH PESTO BROTH, 
WALNUTS, AND PECORINO ROMANO
Serves: 6

PRO FOR HOME CONTAINERS:

1 each Large- with Insert Tray

INGREDIENTS:

2 heads Broccoli Fleurettes (by trimming 1” below the base of the heads) 
2 tbsp Water 
2 tbsp Pesto, prepared 
2 each Lemon’s Juice 
1 cup Chopped Walnuts 
1 cup Fresh Grated Pecorino Romano 
½ cup Fresh Basil, torn 
4 tbsp Extra Virgin Olive Oil  
Kosher Salt 
Fresh Cracked Pepper

PROCEDURE:

1. Place the broccoli fleurettes, along with the water, in a LARGE Pro For Home container.  Season with salt 
and pepper.  

2. Release the lid slightly, and microwave on high for 2-3 minutes, or until the broccoli is tender to your liking.  

3. Remove the container and carefully remove the lid.  Place the broccoli into a serving dish, leaving the liquid 
at the base in the Pro Home container.  

4. Whisk in the pesto and lemon juice into the liquid.  Season with salt and pepper if necessary.  

5. Pour the broth over the broccoli.  Garnish the dish with chopped walnuts, grated Pecorino Romano, and 
basil leaves.  Drizzle with extra virgin olive oil to finish.
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