
PREP (15 minutes):

Cut two 26 by 12-inch sheets of heavy-duty aluminum foil.

Whisk oil, water, 3/4 teaspoon salt, and 1/2 teaspoon pepper
together in large bowl.

Trim stalk ends so each entire head of broccoli measures 6 to 7
inches long. Using vegetable peeler, peel away tough outer layer
of broccoli stalks (about 1/8 inch). Cut stalks in half lengthwise
into spears (stems should be 1/2 to 3/4 inch thick and florets 3 to
4 inches wide).

Add broccoli spears to oil mixture and toss well to coat.

Divide broccoli between the two sheets of foil, cut side down and
alternating direction of florets and stems. Bring short sides of foil
together and crimp tightly. Crimp long ends to seal packs tightly.

GRILL (35 minutes):

Turn all burners to high, cover, and heat grill until hot, about 15
minutes. Turn all burners to medium-high. (Adjust burners as
needed to maintain grill temperature around 400 degrees.)

Clean and oil cooking grate. Arrange packs evenly on grill (over
coals if using charcoal), cover, and cook for 8 minutes, flipping
packs halfway through cooking.

Transfer packs to rimmed baking sheet and, using scissors,
carefully cut open, allowing steam to escape away from you.
Broccoli should be bright green and fork inserted into stems
should meet some resistance.

Discard foil and place broccoli and lemon halves cut side down 
on grill. Also, place lemon halves, cut-side down on grill. Grill
(covered), turning broccoli about every 2 minutes, until stems are 
fork-tender and well charred on all sides, 6 to 8 minutes total. 
MAKE SURE THEY ARE FORK TENDER!!

Transfer broccoli to cutting board and cut into 2-inch pieces;
transfer to platter.

Season with salt and pepper to taste. Squeeze lemon over
broccoli to taste, sprinkle with Parmesan, and drizzle with extra
oil. Serve.

Grilled Broccoli with Lemon
and Parmesan

Servings: 4
Start to Finish Time: 55 minutes

The lemon highlighted the broccoli and the crisp barbeque
taste from the grill created texture. The oil marinade gave
the salty taste and allowed the broccoli to soften during
steaming.
Your Text Here

1/4 cup extra-virgin olive oil, plus extra for drizzling

1 tablespoon water

salt and pepper, to taste

2 pounds broccoli

1 each lemon, halved

1/4 cup Parmesan cheese, shredded (use large holes 
on grater)

Nicely charred grilled broccoli is a summertime barbecue treat, but 
most often it is overly charred or not cooked through. To avoid 
toughness and promote even cooking, we peeled the stems and pared 
the broccoli crowns down to florets measuring 3 to 4 inches wide and 
stems ½ to ¾ inch thick. To cook the broccoli through without charring, 
we wrapped it in aluminum foil "hobo packs" and let it steam first on the 
grill (flipping the packs halfway through to ensure even cooking). We 
then removed the spears and placed them directly on the grill to char. 
Grilled lemon halves added brightness and grill flavor while shredded 
Parmesan provided a salty bite.

TIP: To keep the packs from tearing, use heavy-duty aluminum foil.

TIP: Use the large holes of a box grater to shred the Parmesan.

TIP: While on the BBQ, MAKE SURE THE BROCCOLI IS FORK
TENEDER before taking them off the grill.

Per Serving (excluding unknown items): 259 Calories; 18g Fat (58.6% calories from
fat); 12g Protein; 17g Carbohydrate; 6g Dietary Fiber; 10mg Cholesterol; 249mg
Sodium; 4g Total Sugars; trace Vitamin D; 286mg Calcium; 2mg Iron; 751mg
Potassium; 255mg Phosphorus.  Exchanges: .




