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1. Start by preheating your oven to 

425ᵒF. Next, cut your broccoli into bite-

sized florets (including the stems!) and 

place into a medium bowl with 2 Tbsp. 

olive oil and a good pinch of salt and 

pepper. Peel and mince the garlic and 

add that as well. Mix everything well to 

coat evenly. 

 

3. Meanwhile, place your peasant bun 

halves onto a baking sheet and toast in 

the oven for 3 minutes; or until light 

golden brown. Then, spread both the 

top and bottom halves with calabrese 

pesto. 

 

5. Before serving, slice your grape 

tomatoes in half and place in a large bowl 

along with your arugula. In a separate 

small bowl, or directly on your salad, 

combine the VOOC Tuscan Olive Oil and 

Balsamic Vinegar and toss with the salad. 

Season with salt and pepper to taste. 

 

2. Spread the broccoli onto a parchment-

lined baking sheet and bake in the oven 

for 15-20 minutes or until browned and 

crispy. 

 

4. When your broccoli is finished 

cooking, stack evenly on the bottom 

halves of the buns and top with the 

slices of provolone cheese. Transfer 

back to the oven and toast just until the 

cheese is melted; about 2 minutes. 

Season with salt, pepper, and red 

pepper flakes as desired. 

6. To serve, place the top half of your 

buns on your sandwiches and serve 

alongside your arugula salad. Enjoy! 

 

  

 

BROCCOLI CHEESESTEAK 

SANDWICHES 
WITH TUSCAN HERB BALSAMIC SALAD 

  
 
 

 

 

Ingredients (4 Person Serving – 556 Calories Per Serving) 
 

Olive Oil   2 Tbsp. 

Broccoli   400 g 

Garlic    4 Cloves 

Calabrese Pesto  4 Tbsp. 

Provolone Cheese  4 Slices 

Peasant Buns   4 

Red Pepper Flakes  ½ tsp. 

 

 

 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Arugula   120 g 

Grape Tomatoes  30 

VOOC Tuscan Herb Olive Oil 2 Tbsp. 

VOOC Balsamic Vinegar 1 Tbsp. 

Salt and Pepper  To Taste 

 


