
SESAME BROCCOLI  
(Food Network Magazine, October 2010) 
The Cooks Next Door 

Cook 1 bunch broccoli spears in a steamer set over simmering water, 10 
minutes. Pulse a 1-inch piece peeled ginger, 1 garlic clove, 2 tablespoons 
each water and sesame oil, 1 tablespoon rice vinegar, and a pinch each 
of sugar and salt in a mini food processor. Drizzle over the broccoli and 
sprinkle with toasted sesame seeds. 

 


