


Local Lunch Thursdays is 
brought to you by the BPS 
Farm to School Initiative. 
Feel free to take this recipe 
home to share with your fam-
ily. Keep an eye out for lo-
cally-grown produce served 
every week on Local Lunch 
Thursdays. 

(Approximately 5 servings) 
Ingredients  Quantity 
Broccoli   1 lb, or 1 bunch 
Lemon, fresh  one quarter of a lemon  
Parmesan cheese 1 Tbsp grated 
Salt   a pinch, to taste 
Pepper   a pinch to taste 
Olive oil   1 Tbsp 

1. Remove broccoli crowns from stems and chop. Optional, 
to use stems peal and slice thinly. 

2. Steam broccoli with stems in a pot with 2 inches of water, 
covered over high heat, JUST until bright green. Approxi-
mately 2-7 minutes. 

3. Grate outer yellow skin of lemon with z zesting tool or on 
the small grating side of a cheese grater. 

4. Mix lemon zest with Parmesan cheese, salt, pepper and 
olive oil. Toss with broccoli. 
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