
 

MAPLE GINGER BROCCOLINI 

 

 

 

 

INGREDIENTS 

• 2 bunches of broccolini (about 1/2 lb.) 
• 1 Tbsp minced garlic 
• 1 Tbsp minced ginger 
• 2 Tbsp toasted sesame oil 
• 1/4 cup soy sauce or liquid aminos 
• 2 Tbsp Lakanto maple flavored syrup (monk fruit sweetener) 
• 1/4 cup sliced almonds 

 

 

PREPARATION 

•Boil a pot of water with steamer basket. 
 
•While water is boiling, in a small sauce pan sauté garlic and ginger on 
medium low heat, until golden. 
 
•Add in soy sauce and maple flavored syrup. Let simmer. 
 
•Once water has boiled steam broccolini for around 5 minutes or until 
tender. 
 
•Strain broccoli, place in side dish and drizzle with maple syrup mixture. 
 
•Garnish with sliced almonds. 
 
 
 
 
 
Recipe adapted from www.myvega.com 

          They will think you are a gourmet Chef!

Click here to order it from Amazon

https://www.amazon.com/Lakanto-Maple-Flavored-Sugar-Free-Syrup/dp/B01G4I8WCE/ref=as_sl_pc_tf_til?tag=trinityheal0e-20&linkCode=w00&linkId=e85ddeeb301882147bdac3cf2b2909e8&creativeASIN=B01G4I8WCE&th=1
https://www.trinityhealthcoaching.com/recommended-products

