Hmount Messure  Inoredisnt - Prepasvation Method

bosher sald
L8 oup blarmched almond
1 head brrooooli - L5 pleces
frashly ground black pepper

18 ounces Bacatin

2 clowes oETlic
152 oup axhrd wivain olive oil

1 oo lightly packed fresh hasil
28 ounoes whoale =am marzano tonstoss

Frahsat the oven to 4538, Brimg s lavos pot of sallted water o s bolls Fub £ pleces of foil
sicde by side ono s naking shest. Pob slmonds o orns and brocooll on the obher. Eoast in
oo unkil almondds sre lishtly tossted, sbout ¥ minutss. Eemows foll with almonds. Corndinos
with brocooli until tender, sbhout 7 more minutes, Season brocooll with =:21t and pepper and

transfer o & lavos bowl
Cook pasta,

Fulse almonds in Tood processor until finely choppeds with the mobor runming, adod the garlico
arwd process until firely chopeecd, Drdeele olive ol and process undid] Blended, Sodd basil and
pudse until smooths fransfer bo bonl with brocooli.

Fut the tomatoss argd half of their dudcs dehout L cupd in the food processor and pulses until

Dreain pasts argd toss with saucs,



