
Broccoli, Steamed 
Ingredients: 

large head of broccoli 
1 1/2 cups water 
salt 
pepper 
4 Tbsp salted butter 

Instructions: 

Wash broccoli and cut florets off head. Place a steamer basket in a medium saucepan and add 1 1/2 cups of 
water. Put half broccoli in basket. Salt and pepper. Put in remaining broccoli and salt and pepper. Put lid on and 
bring it to a boil. Boil 4 minutes and turn off. Drain and toss broccoli in butter. 

  


