
Sautéed Broccoli

Active Time: 10 minutes | Total Time: 10 minutes | Serves: 4

Nutrition Information Per Serving

37.6 calories, 6.54 g carbohydrate, 2.4 g fiber, 4.14 g NET carbs, 3.79 g protein, 0.34 g fat

Ingredients Preparation

1/2 cup(s) Pacific Organic Bone Broth (Chicken)

4 cup(s), chopped organic broccoli

2 clove(s) organic garlic, chopped

1/2 tsp(s) sea salt

1. Place a saute pan over medium-high heat.
2. Add broth and garlic. Cook until garlic is

translucent, about 2 minutes.
3. Turn heat to medium, add broccoli and sprinkle

with salt. Cook until broccoli is bright green and
crisp-tender, about 5 minutes.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


