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Brussels Sprout and Rice

1 can 10 3/4 ounces condensed Cream of Mushroom soup
1 cup Milk
1 tbsp Butter
1 tsp Salt
3/4 tsp Caraway Seed
2/3 cup Regular Rice
2 pack Frozen Brussel Sprouts 10 ounces each, cut in half or Fresh

About 40 minutes before serving: In 12 inch skillet, over medium heat, heat undilut-
ed soup, milk, 1 cup water, butter, salt and caraway seed to boiling; stirring occasion-
ally. Stir in rice; reduce heat to low; cover and simmer 15 minutes. Stir in brussel
sprouts; cover and continue to cook 15 minutes or until rice and brussel sprouts are
tender; stirring occasionally

Brussels Sprout Soup

1 large Link Kielbasa-1 inch thick round
1 med Onion -- cubed
1 large Potato -- cubed
1 pack Brussel sprouts
1 can Chicken stock

Saute the onion and potato and Kielbasa in a little bit of oil, add the chicken stock and
simmer till potato is tender. Save several whole brussel sprouts and cut them in half.
Chop the rest of the brussel sprouts in the food processor into small bits. Add the brus-
sel sprouts to the soup and cook until the whole brussel sprouts are just tender. Serve
giving each bowl of soup a few of the whole sprouts as garnish.

Brussels Sprouts and Carrot Salad

1 10 oz pkg Brussels sprouts -- (1)
5 medium carrots -- sliced and cooked
1/2 cup lemon shaker dressing
Cook Brussels sprouts according to package directions until they are crisp but tender;
drain.Drain carrots and put them in a bowl; add Brussels sprouts and * Lemon Shaker
Dressing; mix well. Cover and refrigerate 4-6 hours before using; stir occasionally.

*Lemon Shaker Dressing
1/2 cup Lemon juice; fresh 1/4 cup Water
1/4 tsp Salt 1/4 tsp Lemon Rind
1/2 tsp Worcestershire sauce 1/4 tsp Celery seed
1/2 tsp Dry mustard 2 tbsp agave nectar
Combine all ingredients in a pint jar; cover tightly and shake vigorously. Store in
refrigerator. Shake before using.

Roasted Brussels Sprouts

1 1/2 pounds Brussels sprouts
3 tablespoons good olive oil
3/4 teaspoon kosher salt
1/2 teaspoon freshly ground black pepper

1. Preheat oven to 400 degrees F.  2. Cut off the brown ends of the Brussels sprouts
and pull off any yellow outer leaves. Mix them in a bowl with the olive oil, salt and
pepper. Pour them on a sheet pan and roast for 35 to 40 minutes, until crisp on the out-
side and tender on the inside. Shake the pan from time to time to brown the sprouts
evenly. Sprinkle with more kosher salt, and serve immediately.

Shredded Brussels Sprouts & Apples

Feel free to leave out the tofu if you like - I add it to make this a one skillet meal. You
can use any extra-firm tofu. If you don't feel like shredding the brussels sprouts, you
could do a version of this recipe cutting them into quarters instead - a bit quicker as
far as prepping the ingredients goes.

1 large, crisp apple, cut into bite-sized wedges
1 lemon, juice only
4 ounces extra-firm tofu cut into tiny-inch cubes
a couple pinches of fine-grain sea salt
a couple splashes of olive oil
2 medium cloves garlic, minced
a scant tablespoon of maple syrup
1/3 cup pine nuts, toasted and chopped
12 ounces (3/4 pound). brussels sprouts, washed and cut into 1/8-inch wide ribbons

1. Soak the apples in a bowl filled with water and the juice of one lemon. 2. Cook the
tofu in large hot skillet with a bit of salt and a splash of oil. Saute until golden, about
4 minutes. Stir in the garlic, wait a few seconds, now stir in the maple syrup, and cook
another 30 seconds or so. Drain the apples, and add them to the skillet, cooking for
another minute. Scrape the apple and tofu mixture out onto a plate and set aside while
you cook the brussels sprouts. 3. In the same pan (no need to wash), add a touch more
oil, another pinch of salt, and dial the heat up to medium-high. When the pan is nice
and hot stir in the shredded brussels sprouts. Cook for 2 - 3 minutes, stirring a couple
times (but not too often) until you get some golden bits, and the rest of the sprouts are
bright and delicious. 4. Stir the apple mixture back into the skillet alongside the brus-
sels sprouts 1/2 of the pine nuts - gently stir to combine. Remove from heat and enjoy
immediately sprinkled with the remaining pine nuts. This isn't a dish you want sitting
around, the flavors change dramatically after ten minutes or so, and I think that is part
of the reason brussels sprouts get a bad rap. 
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