BROCCOLI AND CAULIFLOWER WITH LEMON, MUSTARD AND CHIVE BUTTER
Ingredients:

1/8 cup organic butter or Smart Balance

1 Tbsp Dijon mustard

½ Tbsp grated lemon peel

¼ cup chopped fresh chives

¾ pound cauliflower washed and cut into florets

1 pound broccoli washed and cut into florets

Preparation:

Using fork, blend butter, mustard and lemon peel in small bowl.  Mix in chives, reserving a small amount for a garnish.  Season with salt and pepper.

Steam cauliflower and broccoli until crisp tender (about 7-10 minutes depending on taste).  Remove vegetables and rinse with cool water to stop the cooking process.

Combine butter mixture and vegetables in large pot.  Toss gently over medium heat until vegetables are heated through and coated with the butter mixture, about 5 minutes. Transfer to bowl and sprinkle with remaining chives.

Serves 4

Nutrition Information:  per serving:  Calories 150,  Protein 4 g, Carbohydrates 8g, Fat 12g, Fiber 4 g, Cholesterol 31 mg, Sodium 151 mg
