
Ingredients:  
 
12 oz. broccoli crowns (about 4 cups) 
1 cup grape tomato 
1 tbsp. Olive oil 
2 cloves garlic, minced 
¼ tsp. salt 
½ tsp. lemon zest 
1 tbsp. lemon juice 
10 pitted black olives, sliced 
1 tsp. dried oregano 
2 tsp. capers, rinsed 
⅛ cup pine nuts 
⅓ cup feta cheese 

 Roasted Broccoli and Tomatoes 

Directions:  
 
1. Preheat oven to 450 degrees. Toss broccoli, 

tomatoes, oil, garlic and salt in a large bowl until 
evenly coated. Spread in an even layer on a 
baking sheet. 

2. Bake until broccoli begins to brown, 10 to 13 
minutes. Meanwhile, combine lemon zest and 
juice, olives, oregano and capers in a large 
bowl. Add the roasted vegetables; stir to com-
bine and serve warm topped with pine nuts and 
feta cheese.  

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


