Roasted Balsamic

Brussels Sprouts !
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Makes: 6 servings
Prep Time: 15 minutes Cook Time: 25 minutes % P

Total Time: 40 minutes *w%

Ingredients

e 1/3 cup extra virgin olive oil

* 1/4 cup balsamic vinegar

o 1 thsp fig preserves

¢ 2 cloves garlic, chopped

o 2 thsp fresh thyme

o kosher salt and black pepper

e chili flakes

e 1 & 1/2 pounds brussels sprouts, halved

o 2-3 small shallots, halved

e 1/2 cup shaved Manchego or parmesan cheese

* 1-2 cups pomegranate arils
Instructions
Position the oven rack in the lower 1/3 of the oven. Preheat the oven to 425° F.

Make the dressing. In a bowl or glass jar, whisk together the olive oil, balsamic, fig preserves,

garlic, thyme, salt, pepper, and chili flakes.

Ona rimmed bakmg Sl’lCCt, toss tOgCthCI‘ thC halved bI'USSClS SpI’OlltS and shallots. Pour 2/3 Of
the dressing over the SpI'OlltS. Lcly thC bI'llSSC]S SpI’OlltS cut side dOWl’l. Bake on the lower

oven rack until deeply browned, 20 to 25 minutes.

Remove the bI’USSCIS SpI‘OlltS fI’Ol’l’l the oven and toss Wlth the ChCCSC. Arrange thC roasted

brussels SpI'OlltS on a plate and tOp Wlth pomegranates. SpOOIl over the remaining dI‘CSSil’lg,

if desired.

Recipe by Half Baked Harvest
www.thefancypantskitchen.com


https://www.californiaoliveranch.com/products/hbh-2pk
http://l.thrv.me/HBH5736-thrive-market-organic-balsamic-v
http://l.thrv.me/HBH1404-divina-fig-spread
https://www.target.com/p/spice-world-fresh-whole-garlic-3ct-bag/-/A-14917318#lnk=sametab
https://www.target.com/p/organic-thyme-0-5oz-good-38-gather-8482/-/A-79495112#lnk=sametab
http://l.thrv.me/hbh-natnectr-medksalt
http://l.thrv.me/HBH3466-mother-in-laws-gochugaru-chili-p
https://www.target.com/p/brussels-sprouts-12oz-good-38-gather-8482/-/A-54535942#lnk=sametab
https://www.target.com/p/shallots-price-per-lb/-/A-14993271#lnk=sametab
https://www.target.com/p/ponce-de-leon-manchego-cheese-wedge-8oz/-/A-47564541#lnk=sametab

