
Billionaire’s Broccoli  Servings per Recipe:  4 

1. Slice off the tips of the broccoli florets (to make 3 cups).  

2. Microwave the oil in a large microwave-safe dish for 2 minutes at full 
power.  

3. Stir in the minced garlic and cook until golden and crisp - about 3 
minutes. 

4. Stir in the broccoli and scallions; add the broth. 

5. Cover and cook 5 minutes.  Rotate while cooking. 

6. Season with salt and pepper.   

7. Optional: sprinkle with Parmesan cheese.  

 For extra flavor, add ½ teaspoon of any herbs and spices you like 

 1 large bunch of broccoli (head  
and stem) 

 2 tablespoons olive oil 

 3 large cloves of garlic, minced 

 1/2 cup chopped green onions/
scallions 

 1 cup chicken stock or broth 

 1/4 tsp salt 

 black pepper to taste 

 Optional: fresh grated Parmesan 
cheese   

Colander • Cutting board • Large pot • 
Measuring cups • Measuring spoons • 

Microwave-safe bowl  
• Rubber spatula • Sharp knife  

Chef’s Notes Materials 

Directions Ingredients 

1. Cook the oil in a microwave safe dish for 1 minute. Then stir in garlic and microwave 1 more minute. 

2. Stir in the vegetables and add broth.   

3. Cover and cook 5 minutes in the microwave, stirring 1—2 times during the cook time.  

4. Season with salt, pepper, and garlic powder or other seasoning of your choice. 

VEGGIES Made Simple 

Recipe Templates give you an easy step-by step guide to using foods that you already have on-hand that would    
otherwise go to waste.   

This handout includes:  

 A VEGGIES Made Simple template that can be used with any vegetables, such as brussels sprouts, sweet     
potatoes, or carrots   

 A recipe for Billionaire’s Broccoli, showing the VEGGIES Made Simple template using broccoli 

Recipes Made Simple 

VEGETABLES 

3 cups 

Chopped 

OIL / BUTTER 

2 tablespoons 

GARLIC 

4 cloves 

Minced 

SPICES 

1/4 teaspoon  

Salt & Pepper 

Spices of choice 

LIQUID 

1 cup 

Water or Broth 

 Source: Adapted from Cooking Matters & The Silver Palate      
Cookbook  


