	Italian Broccoli – serves 4 

1 large head broccoli

3 tablespoons Italian Dressing (Newman’s Own recommended)

1 ounce fresh Parmesan Cheese – grated

   Slice broccoli into florets. If using the stalks, peel off outer layer and slice into bite size pieces.  In a steamer or double boiler, steam broccoli for 3 minutes.  Immediately shock broccoli in ice water and drain and pat dry.  Place in freezer containers and drizzle with Italian dressing.  Grate Parmesan over the top.  Cover and freeze.   To thaw, place in refrigerator overnight, and reheat for 1-2 minutes in microwave. To reheat in oven, preheat to 350◦, and heat, covered with foil, for 8-10 minutes.
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