CHEDDAR-ROASTED BROCCOLI
1½
pounds broccoli, cut into 1½- to 2-inch-long florets, stems sliced ¼-inch thick

3
tablespoons extra-virgin olive oil


Salt and pepper

2
garlic cloves, finely chopped

¾
packed cup/3 ounces coarsely grated extra-sharp Cheddar
Arrange a rack at the bottom of the oven and heat to 425 degrees. On a parchment paper-lined sheet pan, toss the broccoli with the oil and season with salt and pepper. Arrange in a single layer, cut sides down, and roast on the bottom rack, without flipping, until browned and crisp-tender, 15 to 20 minutes.

Sprinkle the broccoli with the garlic, stir to combine, then spread the broccoli in an even layer. Sprinkle with the Cheddar, then roast until the cheese is melted and nearly all golden brown, 6 to 9 minutes. Let cool a few minutes for the cheese to crisp. Use a spatula to transfer the broccoli and all the cheese to plates.
With frizzled florets and crisp-tender stems, roasted broccoli is pretty delicious on its own. Follow  if you need a go-to basic method, or keep going for broccoli all dressed up in lacy skirts of Cheddar. Store-bought grated cheese will work, but freshly grated cheese will have an easier time surrendering to the heat of the oven. Let the cheese go past melted to just golden brown, at which point it will crisp into chips on your florets. Serve the broccoli alongside chicken cutlets, sausage or refried beans — or eat it straight from the sheet pan with your fingers.

SERVES: 4 
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Lynda6 days ago

I like to put the vegetables and the oil in a large bowl and mix it with my hands. Distributes the oil and is eco friendly.

Is this helpful? 58

Carol Chait1 week ago

I like to put the broccoli florets in a plastic bag, apply the oil and salt and then shake it up to distribute oil and seasoning rather than directly on the sheet pan. With the latter method, I seem to get more oil on the pan rather than the broccoli (I know using plastic bags isn't really eco friendly but less wasteful with regard to the oil)

Is this helpful? 42

B5 days ago

I know we all live busy lives, but you should shred your own cheese and not purchase the supermarket pre-shredded cheese for any recipe involving melted cheese. Hand-shredded tastes better (cellulose anticaking additives don’t taste good), and the melting will be faster and more complete.

Is this helpful? 32

Hapibirder5 days ago

After reading Carol Chait's note about shaking the veggies in a plastic bag, which she acknowledges is not eco-friendly, I feel obligated to suggest my own method, which is more so: Just put the veggies and oil in a large mixing bowl and stir until the veggies are evenly coated. I definitely agree with her that drizzling food right on the sheet pan results in more oil on the pan than on the food.

Is this helpful? 25

Sardineeater6 days ago

Ate this on top of a baked potato and will do that again. Great recipe.

Is this helpful? 23

Kay6 days ago

In similar recipes rather than oil on the sheet pan or veggies in a plastic bag, I use one of my glass containers with a lid and shake it up!

Is this helpful? 15

Kitchenette5 days ago

I use 400 degrees with the convection feature. Foil is less likely to burn than parchment, esp. if you preheat the pan, which is a good idea. Tonight I mixed the roasted broccoli (no cheese) with bowtie pasta, thawed homemade pesto from the freezer, and a little lemon juice. Really good, with leftovers.

Is this helpful? 9

Henk1 week ago

Love it!

Is this helpful? 7

susan1 week ago

Delicious! So simple but tastes amazing. It was consumed in a flash.

Is this helpful? 7

Meg6 days ago

MHKC: re: cutting the vegetables, the picture doesn’t exactly match the recipe copy. The recipe says to cut the florettes off of the stems and then cut the stems in slices. I don’t see the slices on the sheet pan and I also see a couple of inches of stem attached to the florettes. Especially with older broccoli, the stems will take longer to cook than the florettes. I don’t think it’s an exact science and I also think it would be delicious regardless of how you cut it.

Is this helpful? 7

