Recipe:  Sprouting Broccoli with Sweet Tahini
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Ingredients

· 8 heads purple-sprouting broccoli – trim large leaves
· 4 TBS olive oil
· Salt and black pepper – to taste
· 6 oz. tahini paste
· 2 TBS honey
· 6 lemons, zested and juiced
· 1 head garlic – peeled and crushed
· 4 TSP white sesame seeds
Preparation:

1. Prepare a pot with water and heat until boiling.  Add salt.

2. Blanch broccoli for 3 minutes in boiling water and set aside to dry.

3. Meanwhile, prepare a frying pan with oil, salt, and pepper.


4. Toss the broccoli in the oil mixture and fry for 2 minutes on each side, until slightly charred and smoky.  Set aside to cool.


5. Whisk the tahini, honey, lemon zest, lemon juice, garlic, and a pinch of salt together.  


6. Slowly add water to the dressing one tablespoon at a time.  Aim to make the dressing the consistency of honey – it should take about 3 tablespoons total.

7. Cut the charred broccoli into small florets and lay out in serving dishes.


8. Drizzle with tahini dressing and top with a pinch of sesame seeds.
