
Ingredients:  

2 pounds broccoli  

2 tbsp. garlic, minced 

2 tbsp. fresh ginger, minced 

1 ½ tbsp. extra virgin olive oil 

2 tbsp. lemon juice 

¼  tsp. salt 

2 tsp. soy sauce 

Broccoli with Garlic and Ginger 

Directions:  

1. Chop ginger and garlic very fine.  

2. Heat oil in a non stick skillet on medium 

and add garlic and ginger, after about 30 

seconds, add garlic and cook till slightly 

browned and hot.  

3. Sprinkle with lemon juice and salt.  

For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  

*VEGAN


