HAmount Measurs Imovedient - Freparation Method
B ooups P oream
S tablespoons gavlic - mincsd
2 tablezpoons shalloh - minosd
& plack pepperoorh

i ey leaf
1458 cups grated soed souds
L2 o grated parmesan chesse
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tablespoors
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preooooli dabout 2 lavas heads) oot dnto small florets, stems oot orosseiss inke

sxtra wivain olive oil
crushed red ohils flakes
original chestos - orushed by hand

Make the chesse saucs: Hest oream, 2 thsp osclic, shallots, pepperoorns arnd bag leaf in
gz 4t saucepan owver medium-bish beat. Cook, stivreing often, until reduced by half, about
oomiribes, Femove pan from best, stiv in chesses antil melted, argd seasor with salt, Set

firee strairesr over s small ssucepan arndd strain saocs, di=scarding solids. Seb aszids and

i

B AT,

BErimng s large pot of salted water to a3 boll ower hioh heast. Bdd brocooll and coolk, stivcing,
umtil orisp-tender, shout 3 mingtes, Drain brocooli, transfer o 8 bowl of ice water, arnd let
chill, Dvrain and transfer to paper bowsls fo deys set "Eldfﬂ Meat oil inoa 12Y skillet over
meaciom hiah hest, Add remsindng gsrlic and o hllw kes ard cook until fragrant, 1 minotes,

HE
Aodd breoconli and cook, stiveing ofbten, until dust sobtly browsred, sbout & minobes,

Tn EETWE, r;:xrn"srs ChEsss SaU0s 8ve

slu amoren Bowarm sereing bowls o small plates. Top sauce
Serwe immediatelu.



