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more than just a greengrocer

INGREI,DIENTS

| | | ; _ CHARRED PURPLE |
BAGNA CAUDA i il SPROUTING BROCCOLI

bt 1 tin anchovy ﬁllets Ll _I || '« 5009 purple sprouting broccoli
e | 6 garlic cloves W e 1 thsp olive oil

e 100ml olive oil | ik | i

e 759 butter | f
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CHARRED PURPLE SPROUTING BROCCOLI
L WITH BAGNA CAUDA |

COOKING METHOD

BAGNA;‘CAUDAA{ R G Tl T
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[" ::Slend all the ingtedients together‘ ",

.' |

ﬂz Heat gently‘J ina saucepan untﬂ the gai‘hc is’

cooked

03 Season with salt and"pept_ier

SWEET TOMATO AND VANILLA JAM

UI Trim the ends of the broceoli and sliee in half
' lengthways ;

02 Steam for 5 minutes, and then toss the broccoli
: SR [ :
in olive oil and sea:salt ‘

Fry it ina heavy frying pan for a few minutes| “
03 until the broccoliis charred :

TO SERVE

Place the Charred purple sprouting

broccoh onto a place, with the warm
~ sauce on the side.
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