
Ingredients

Download our iOS or Android app to watch how-to videos, 
manage your account, and track your deliveries.

This quick-cooking recipe captures all the 
deliciously creamy, rich flavor of the classic 
Italian-American sauce—with the welcome 
addition of quick-braised broccoli. A dusting 
of pecorino cheese completes each bowl with 
a touch of sharpness. 

TIME:  20-30 minutes
SERVINGS:  2

1/4 tsp  
CRUSHED RED 

PEPPER FLAKES

2 Tbsps  
VERJUS BLANC

KNICK KNACKS:

2 Tbsps  
CRÈME FRAÎCHE

1/4 cup  
HEAVY CREAM

3 Tbsps  
ALL-PURPOSE 

FLOUR

1/2 lb  
BUCATINI PASTA

1/2 lb  
BROCCOLI

1/4 cup  
GRATED 

PECORINO 
CHEESE

2 cloves  
GARLIC

Bucatini Alfredo
with Broccoli

MINUTE
MEAL

Crisp & Minerally

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.



Share your photos #blueapron

1  Prepare the ingredients:
 F Heat a large pot of salted water to boiling on high.

 F Wash and dry the fresh produce.

 F Cut off and discard the bottom 1/2 inch of the broccoli stem; cut the 
broccoli into small pieces, keeping the florets intact.

 F Peel and finely chop the garlic.

2  Cook the broccoli: 
 F In a large pan, heat 2 teaspoons of olive oil on medium-high until hot. 

Add the broccoli pieces; season with salt and pepper. Cook, stirring 
occasionally, 4 to 5 minutes, or until slightly softened.

 F Add 1/2 cup of water; season with salt and pepper. Cover the pan 
with aluminum foil and cook 3 to 4 minutes, or until the broccoli has 
softened and the water has cooked off. Transfer to a bowl. Wipe out 
the pan.

3  Cook the pasta:
 F While the broccoli cooks, add the pasta to the pot of boiling water and 

cook 8 to 10 minutes, or until al dente (still slightly firm to the bite). 

 F Reserving ½ cup of the pasta cooking water, drain thoroughly.

4  Make the sauce:
 F In the same pan, heat 1 1/2 tablespoons of olive oil on medium-high 

until hot. Add the chopped garlic; season with salt and pepper. Cook, 
stirring constantly, 30 seconds to 1 minute, or until fragrant.

 F Add the flour and as much of the red pepper flakes as you’d 
like, depending on how spicy you’d like the dish to be. Cook, stirring 
constantly, 30 seconds to 1 minute, or until thoroughly combined.

 F Add the heavy cream (shaking the bottle just before opening), verjus, 
and 1 1/4 cups of water; season with salt and pepper. Cook, whisking 
frequently, 2 to 3 minutes, or until thickened; season with salt and 
pepper to taste. 

5  Finish & serve your dish:
 F Add the cooked pasta, cooked broccoli, crème fraîche, and half 
the reserved pasta cooking water to the pan. Cook, stirring 
vigorously, 30 seconds to 1 minute, or until the pasta is thoroughly 
coated. (If the sauce seems dry, gradually add the remaining pasta 
cooking water to achieve your desired consistency.) Turn off the heat 
and season with salt and pepper to taste.

 F Garnish the finished pasta with the cheese; season with pepper. Enjoy!
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