FIERY BROCCOLI - San Juan Classics II Cookbook
 

2 TBL vegetable oil
1 cup coarsely chopped onion
2 cloves garlic, minced
1 jalapeno chili pepper, seeded and shopped or 1 TBL chili pepper sauce
1 pound broccoli, cut into florets, stalks peeled and sliced
1 tsp ground cumin
1/8 tsp ground coriander
1/2 tsp red pepper flakes
1 tsp salt
1 TBL water
 

1.  In a wok, over medium-high, heat oil and sauté onion, garlic and chili pepper until vegetables are slightly browned, about 8 minutes.
2.  Add broccoli, cumin, coriander, red pepper and salt and stir constantly until broccoli is bright green.  Turn heat down to medium-low and add 1 TBL water; cover to steam broccoli.  Cook until broccoli is tender-crisp, about 3 minutes.  Add more water, if necessary.  4 servings
 

