


Recipe for: GLAZED BRUSSELS SPROUTS
Ingredients:
4 cups fresh brussel sprouts
3 Tbs butter
3 Tbs white wine Worcestershire sauce
2 tsp granulated sugar
¼ tsp salt
 Directions:
1. Heat oven to 450 degrees.
2. Cut sprouts in half. Toss with melted butter, Worcestershire sauce, sugar and salt in 13×9″ baking pan. Roast 20 minutes, shaking pan occasionally.
Servings: 8










Recipe for: Brussels Sprouts w/ Cranberries
Ingredients:
[bookmark: _GoBack]1 cup dried cranberries
2 cups dry Riesling
3 Tablespoons grapeseed or vegetable oil
2 large shallots, finely chopped
2 1/2 pounds brussels sprouts, trimmed and halved lengthwise
1 1/4 cups water
salt and freshly ground black pepper
3 Tablespoons unsalted butter
Directions:
1. In a microwave-safe bowl, heat the cranberries in the wine at high power for 2 minutes. Let stand until the cranberries are slightly plumped, about 10 minutes. Drain the cranberries and discard the liquid.
2. In a large skillet, heat the oil. Add the shallots and cook over low heat until softened, about 2 minutes. Add the brussels sprouts and cook over moderately high heat until bright green, about 2 minutes. Add the water and drained cranberries and season with salt and pepper. Cover and cook over moderate heat until the brussels sprouts are tender, about 12 minutes. Uncover and continue cooking until liquid has evaporated, about 2 minutes. Add the butter and toss to coat. Serve right away
Tips:
*Make ahead tip: This recipe can be prepared up to 4 hours ahead and reheated gently in a skillet
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