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ROASTED BROCCOLINI WITH PEPPERONCINI,
ALMONDS, AND PARMESAN

Yield: 6 Portions

Ingredients Amounts
Broccolini, ends trimmed 1% 1b.
Garlic cloves 5 ea.
Extra-virgin olive oil 4 Tbsp.
Salt as needed
Black pepper, ground as needed
Pepperoncini, sliced and rough chopped 3 Tbsp.
Parmesan, grated 2 cup
Basil, julienned 2 Tbsp.
Almond slices, lightly toasted 2 Tbsp.
Method
1. Heat the oven to 450°F.
2. Prep the broccolini by discarding the bottom %4 inch of stalks and cutting any stems thicker
than %2 inch in half lengthwise.
3. Toss the broccolini, garlic cloves, and olive oil on a rimmed baking sheet lined with foil.
Season with salt and pepper to taste.
4. Ensure that the broccolini is evenly coated.
5. Roast for 10 to 15 minutes until the broccolini begins to char slightly. Remove from the oven,

toss with the pepperoncini, garnish with parmesan, basil, and the sliced almonds.

Nutrition Information (per serving/portion prepared with 1 tsp salt)
Calories: 162 /Protein: 6.3 g/ Carbohydrate: 9 g/Fiber: 3 g/Carbohydrate to fiber ratio: 3:1
Saturated fat: 3 g/ Sodium: 539 mg/ Added sugar: 0 g

This recipe meets 5 of 7 HKHL Recipe Nutrition Goals for a side.

Source: Ed McDonald, MD as presented at the at the 2024 Healthy Kitchens, Healthy Lives® conference.
Published with permission of the author. All rights reserved.



