Brussels Sprouts with Bacon & Cranberries

Ingredients

1 Ib. fresh Brussels sprouts, cleaned

4 slices raw bacon

1 shallot, chopped

3 Tbsp. dried cranberries

1 Tbsp. extra virgin olive oil

Salt and pepper to taste

1 sprig of fresh sage, coarsely chopped

Directions

Preheat oven to 200° F.

Slice Brussels sprouts, in half, place in a stock pot of salted boiling water and blanch for 8

minutes or just until tender. Meanwhile, cut bacon into 1-inch pieces and cook in a heated skillet



for 3 to 5 minutes. Flip and cook for an additional 3 minutes. Transfer onto paper towels and set
aside. Drain the bacon grease leaving about a teaspoon in the skillet, discard the rest. Return
skillet to heat and sauté shallots until tender. Remove from heat and set aside. When Brussels
sprouts are done, drain in colander and return to stock pot. Add bacon, shallots, cranberries and
olive oil. Season with salt and pepper and toss to combine. Transfer Brussels sprouts mixture to a
shallow baking dish and sprinkle fresh sage over top. Place inside warm oven until ready to

S€rve.



