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1.	 Preheat convection oven to 400°F.

2.	 Spray 2 full size sheet pans with pan release.

3.	 Weigh 12 pounds of broccoli crowns. 

4.	 Cut broccoli crowns into florets. 

	 (Note: 12 lbs. of crowns yields 8 lbs. of florets.)

5.	 In a large bowl, whisk together olive oil blend with garlic powder, 
salt, and pepper. 

6.	 Add broccoli florets, and using a spatula, toss to coat evenly.

7.	 Place 4 pounds of seasoned broccoli florets in a single layer on 
each full size sheet pan. Do not overcrowd sheet pans.

8.	 Roast at 400°F for 10–15 minutes, or until fork tender and tips are 
starting to brown. 

	 CCP: Cook until internal temperature is 135°F or above.

9.	 Transfer broccoli to 2-inch full size steamtable pans for service. 
Toss with lemon juice and then sprinkle with grated Parmesan 
cheese.

10.	CCP: Hold and serve at 135°F or above.

11.	 Serve using a 4 ounce spoodle or number 8 disher.

Roasted Broccoli Parmesan                                       
Meal Component(s):   
½ c Dark Green Vegetable                               

Portion Size: ½ cup Servings: 60 

Recipe HACCP Process: : #2 Same Day Service

INGREDIENTS WEIGHT MEASURE DIRECTIONS

Broccoli crowns,  
cut into florets

Lemon juice

Parmesan cheese, 
grated

Olive oil blend

Black pepper

Garlic powder

Salt

12 pounds 

2 Tablespoons

1 cup

1 cup

1 ½ teaspoons

1 ½  teaspoons

½  teaspoon

Nutrients Per Serving 
	 Calories		  70			   Total Fat	 4.54g 			   Saturated Fat		  0.56g		  Protein 		 3.05g		  Carbohydrate	 6.38g		  Sodium		 79.57mg	


