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1. Prepare your broccoli by chopping off 

the ends, and then cutting it into florets 

from the stalk of the crown. Next, 

prepare your garlic cloves by finely 

chopping and set aside.  In a large-size 

pot, bring a pot of water, seasoned 

liberally with salt, to a boil. 

3. Cook pasta in the boiling water until 

almost al dente, about 7-8 minutes. Add 

your broccoli florets to the pasta for the 

final minute of cooking. Before draining, 

reserve a ½ cup water and set aside. 

Drain pasta and broccoli and place in a 

bowl for later. 

 

5. Next, add your garlic and pepper flakes 

to the foamy butter and cook for 

approximately two minutes. The butter 

and garlic should be slightly browned but 

not burnt, and the butter should have a 

slight nutty smell and be reddish brown. 

Make sure to stir constantly so nothing 

burns!  

2. To toast your almonds, place them 

into a small pan over medium-high heat. 

Stir frequently until the almonds become 

lightly browned and fragrant. About 6-8 

minutes. 

4. Using the same pot now absent of 

water, pasta, and broccoli, and melt 

your butter over medium heat. Stir 

constantly until foamy. This will take 

about 4-5 minutes. 

6. To the butter, add your pasta, broccoli, 

pepper, half your parmesan, and a pinch 

of salt. Add in a small amount of your 

reserved cooking water to create a thin 

sauce. Once mixed, divide into dishes, and 

sprinkle with your remaining parmesan 

and sliced almonds. Serve and enjoy! 
 

BROWNED BUTTER AND 
BROCCOLI FUSILLI WITH 
TOASTED ALMONDS 

Ingredients (4 Person Serving) 
 

Fusilli    400 Grams 

Broccoli Florets   2 Crowns 

Garlic    4 Cloves 

Butter    ½ Cup 

Red Pepper Flakes   ½ tsp. 
 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

 

Grated Parmesan  ½ Cup 

Sliced Almonds  ½ Cup 

Pepper    ½ tsp. 

Salt    Pinch 

 


