Caring for Generations

Recipe Collection
Family Table JF&CS

Jewish Family & Children’s Service

Roasted Broccoli Salad

Yield: 6 servings
Total time: 30 minutes

Ingredients
1.5 Ibs broccoli, chopped into florets
1 small onion, sliced
3 Tablespoons oil, divided
1 teaspoon salt, divided
2 slices whole wheat bread, cut until cubes
1 can beans (white or garbanzo work well here), drained and rinsed
3 ounces of crumbled cheese (feta, cheddar, goat cheese - all work great here), optional
Juice of one lemon or 1 Tablespoon cider vinegar
1 clove of garlic

Black pepper

Preparation Instructions
1. Roast the broccoli and onions: heat oven to 425 degrees. Toss broccoli and onion with

2'TB oil and V2 teaspoon salt. Place on a baking sheet and roast 20 minutes until
vegetables are browned. Transfer to a large bowl.

2. Lower the oven temperature to 375 degrees. Combine bread cubes with remaining oil
and pinch of salt. Toast on a baking sheet until golden brown (about 5 minutes). Add
to bowl with broccoli.

3. Add remaining ingredients to the bowl and toss to combine. Serve warm or at room
temperature.

Nutrition Highlights
e Roasting broccoli brings out a great nutty flavor that really makes this dish. It also
works with roasted cauliflower and Brussels sprouts.

e A serving of this salad has 320 calories with 11g of fat, 13g protein, 46g
carbohydrates, 11g fiber, and 700 mg of sodium. To lower the sodium, omit the

cheese.
Adapted from pinchofyum.com
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Canar m3 3ane4yeHHOU 6pokkonu

Koamgecrso: 6 rropriuii
Bpemsa npurorosaenua: 30 muHyT

NHrpeaneHTbl
1,5 dynTa OpokkOoAM: HApe3aTh COIBETHAMU
1 HEOOABIIIasA AYKOBHUIIA: IIOPE3AThH
3 CTOAOBBIE AOKKH MACAA: PA3ACAUTH
1 gaitHas AOKKA COAM: PA3SACAHUTD
2 AOMTHKA IIEABHO3EPHOBOIO XA€0a: HAPE3aTh KYOHKAMU
1 6anKa dacorn (3AeCh XOPOIIIO ITIOAOHUAET OeAast HAU rapOAaH30): CAUTH U IIPOMBITH
3 yHIIH pacKPOIIEHHOrO chipa (peTa, 9eAAep, MAH KO3UI CBIP 3A€Ch OTAMYIHO IIOAOHAYT),
110 JKCAAHHIO
Cox 0AHOro AUMOHA HAH 1 CTOAOBAA AOKKA AOAOUIHOIO YKCyCa
1 3yOunk gecHOKA
UYepnwrnit nepery

NMpurortoBneHune

1. Pasorpeiite ayxoBky A0 425 rpaaycos. [lepemertraiite OpOKKOAH H AYK C 2 CT.A. MacAQ B
1/2 4. A. coan. Beiaoxunre Ha npotusens u 3arekaite 20 MUHYT, IIOKA OBOIIY HE
HOAPYMAHATCA. [lepeAoKuTh B OOABIIIYIO MUCKY.

2. ITonnspre TeMeparypy AyxoBku A0 375 rpaaycos. CoeanHnTe KyOUKH XA€Ha €
OCTABIIIIMCA MaCAOM H IIEITOTKOI COAH. 3alleKaliTe Ha IIPOTUBHE AO 30AOTHCTOTIO IIBETA
(oxoAo 5 muHYT). AODaBbTE B MICKY C OPOKKOAHM.

3. AoGaBbTe OCTABIIINECH HHIPEAUCHTHI B MUCKY | mepemerraite. [loaaBaTs TeIABIM HAK
IIpU KOMHATHOM TeMIIepaType.

CopeprxaHue NonesHbix Bewecrs
* O0GapuBaHuEe OPOKKOAH IIPUAAET 3TOMY OAFOAY BEAMKOACITHBIH OPEXOBBIH BKYC. DTOT
PELIeIT TaKIKE MOKHO IIOIIPOOOBATH C 3AIICYCHHON I[BETHON KAIIYCTOI MAM OPIOCCEABCKOH

KaITyCTOI.
* [Toprus aroro caaara coaepxut 320 karopuii, 11 rxupa, 13 r Oeaka, 46 T yraeBoaos, 11 r
kaerdatky 1 700 mr Hatpuda. UTOOB YMEHBIIIHTD HATPHIL, HE KAAAUTE CBIP.

AparrruposanHzo n3: pinchofyum.com

© 2018 JF&CS of Greater Boston. All rights reserved

g . Y SUPPORTED BY
jfesboston.org | 781-647-JFCS (5327) | Stay Connected: ﬂ u Sjp ”“%,53;‘ @ @ e
Waltham Headquarters | Brighton | Canton | Central MA | North Shore S

‘The Conference on Jewish Material Claims Against Germany



	1.5 lbs broccoli, chopped into florets
	1 small onion, sliced
	3 Tablespoons oil, divided
	1 teaspoon salt, divided
	2 slices whole wheat bread, cut until cubes
	1 can beans (white or garbanzo work well here), drained and rinsed
	3 ounces of crumbled cheese (feta, cheddar, goat cheese - all work great here), optional
	Juice of one lemon or 1 Tablespoon cider vinegar
	1 clove of garlic
	Black pepper
	1,5 фунта брокколи: нарезать соцветиями
	1 небольшая луковица: порезать
	3 столовые ложки масла: разделить
	1 чайная ложка соли: разделить
	2 ломтика цельнозернового хлеба: нарезать кубиками
	1 банка фасоли (здесь хорошо подойдет белая или гарбанзо): слить и промыть
	3 унции раскрошенного сыра (фета, чеддер, или козий сыр здесь отлично подойдут), по желанию
	Сок одного лимона или 1 столовая ложка яблочного уксуса
	1 зубчик чеснока
	Черный перец

