
 

 

 

   

  

 

 

 

For over 40 years GrowNYC’s Greenmarket staff, volunteers and farmers have been working together to promote regional agriculture, 
preserve farmland and ensure a continuing supply of fresh, local produce for all New Yorkers.   To learn more about GrowNYC’s 

Greenmarket, gardening, recycling and education programs, visit www.growNYC.org. 
As a non-profit, donations from supporters like you are vital to our continued success.  

To make a fully tax-deductible contribution, please call 212.788.7900 or make a donation online  

 

Greenmarket Recipe Series 

SAUTÉED BROCCOLI RABE WITH SPRING GARLIC-BASIL BUTTER 
 
 
Serves 6-8 
Ingredients: 
1 pound broccoli rabe* 
½ cup butter* 
3 cloves spring garlic*, minced 
1 ounce basil*, finely chopped 
2 tablespoons extra virgin olive oil 
¼ teaspoon sea salt 
Pinch black pepper 
 
*Ingredients available seasonally at your neighborhood Greenmarket 
 
Directions: 
 

1. Trim the stems of the broccoli rabe; blanch in salted boiling water for 2 minutes until bright 
green and tender-crisp. Remove from water and rinse with cold water to cool. Pat dry. 

2. In a skillet, melt butter. Add garlic and cook over low heat for 1 minute. Transfer butter to a 
bowl and stir in basil. 

3. Return skillet to stove and heat olive oil. Add broccoli rabe and sauté until tender, 2-3 
minutes. 

4. Add butter, salt, and pepper. Coat broccoli rabe with butter and serve. 
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