
Garlicky Broccoli & Chickpea Pasta
10 ingredients · 25 minutes · 2 servings

Directions

1. Preheat the oven to 400ºF (204ºC). Line a baking sheet with parchment paper.

2. Place broccoli and chickpeas on the baking sheet. Season with avocado oil and half of

the salt. Roast for 20 minutes until broccoli is tender and chickpeas are slightly crispy.

Set aside.

3. Meanwhile, cook the pasta according to package directions.

4. In a large skillet over medium heat, add half of the olive oil and half of the garlic. Cook

until the garlic is foamy and golden brown, about 3 to 5 minutes. Remove from the heat

and immediately add the remaining garlic, salt, olive oil, nutritional yeast and water. Stir

to combine.

5. Add the cooked pasta, roasted broccoli and chickpeas to the skillet and stir in the lemon

juice. Toss to evenly coat the pasta. If the pasta is too dry, add an additional tablespoon

of water or oil at a time until desired consistency is reached. Season with additional salt,

and lemon juice, if needed.

6. Divide between plates and serve immediately. Enjoy!

Notes

Leftovers

Refrigerate in an airtight container for up to three days. Reheat with additional water or oil to

prevent pasta from being too dry.

Serving Size

One serving is equal to approximately 2 1/4 cups.

Gluten-Free

Use rice pasta or quinoa pasta instead of whole wheat pasta.

More Flavor

Reserve some of the starchy cooking liquid from the pasta to use instead of plain water.

Ingredients

2 cups Broccoli (finely chopped)

1 cup Chickpeas (cooked, patted dry)

1 tbsp Avocado Oil

1/2 tsp Sea Salt (divided)

1 1/2 cups Whole Wheat Penne

3 tbsps Extra Virgin Olive Oil (divided)

2 Garlic (cloves, minced and divided)

1 tbsp Nutritional Yeast

1/4 cup Water

2 tsps Lemon Juice
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