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Roasted Brussel Sprouts 
Makes 6-8 servings. Recipe from Coastal Living Magazine.

 Ingredients
2poundsbrusselsprouts

1tablespoonextra-virginoliveoil

1teaspoonkoshersalt

1/2teaspoonfreshlygroundblackpepper

Nutritional info per cookie
Calories: 64
Totalfat: 2g
Cholesterol: 0mg
Sodium: 319mg
TotalCarbs: 11g
Dietaryfiber: 4g
Protein: 4g

Directions

1. Preheatovento425°.

2. Heatalargecookiesheetinoven10minutes.

3. Trim the stems and halve each Brussel sprout. Take both halves and using your fingers, peel back a couple layers of the
outermostleaves.There’snoneedtopeeltothecoreofthesprout,butbyphysicallylooseninganddetachingasubstantial
amountofouterleaves,you’reensuringthatyourfinalproductisgoingtobeultrafrizzlyandcrispy.

4. Inalargebowlplacesprouts,drizzlewiththeoliveoil,thenaddsalt&pepperandtoss.Placesprouts,cutsidesdownonhot
cookiesheet.

5. Bake20to25minutes.

Note

WhenyouarepreppingyourBrusselsproutsinthisway,they’remorepronetoburn,sobesuretokeepacloseeyeonyourcook
time.


