
Broccolini & Arugula Salad
by eggton, inspired by my favorite salad at Antico Posto in Oak 
Brook, Illinois

Ingredients:

1/2 lb. bunch of broccolini

4 oz. arugula

1 c. freshly grated Peccorino Romano cheese (use the large holes of a 
box grater)

4 Tbsp. olive oil

2 Tbsp. fresh lemon juice

1 tsp. honey

1 clove garlic, finely chopped

Directions:

Rinse the broccolini.

Steam it for 2 minutes, until the raw toughness is taken out of it 
and it turns a bright green but is still firm when pierced with a fork, 
and then run the broccolini under very cold water or plunge it into 
an ice bath so that it stops cooking.

A Note on Steaming: If you don't have a steaming basket, you can 
steam the broccolini by bring two inches of water to boil in a large 
pot and placing a pie tin in the pot so that it floats on the boiling 
water.  Using a pair of thongs, gently lower the broccolini onto the 
pie tin.  Replace the lid and wait 2 minutes.  Use the thongs to lift 
the broccolini off the pie tin.



Pat the cold broccolini dry and Cut each piece into 2-3 segments.  (I 
like mine slightly larger than bite-sized, just for fun.)  In a large 
salad bowl, combine the broccolini and the arugula.  Add the 
Peccorino.  In a small bowl, combine the olive oil, lemon juice and 
honey, and whisk together with a fork.  Add 1 tsp. of the chopped 
garlic (less if you aren't a garlic fan).  Pour a generous glug of the 
dressing over the salad and toss it.  Taste and use more of the 
dressing if desired.  You may not need salt because the cheese is salty, 
but salt it if you wish.

The salad is best after it sits for a few hours (the arugula even holds 
up pretty well overnight) but it's also good straight away.
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