BRUSSELS SPROUT CASSEROLE
5 
slices bacon

3 
Tbsp. unsalted butter

2 
small shallots, finely chopped

2 
lb. Brussels sprouts, halved


Kosher salt

½ 
tsp. cayenne pepper

¾ 
cup heavy cream

½ 
cup shredded Gruyère

½ 
cup shredded sharp white cheddar

Preheat oven to 375°. In a large ovenproof skillet over medium heat, cook bacon, stirring occasionally, until crispy, about 8 minutes. Using a slotted spoon, transfer to a paper towel-lined plate and let cool slightly. Discard bacon fat.

Return skillet to medium heat and melt butter. Add shallots and Brussels sprouts; season with salt and cayenne. Cook, stirring occasionally, until tender, about 10 minutes.

Meanwhile, transfer bacon to a cutting board and finely chop.

Remove skillet from heat and drizzle with cream. Top with Gruyère, cheddar, and bacon.

Bake casserole until cheese is bubbly, 12 to 15 minutes. (If your cheese isn't golden, broil, watching closely, about 1 minute.)
SERVES: 6  
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Brussels sprouts haters have never had sprouts like these before. Trust me—when this cheesy casserole is present, even the pickiest of eaters won’t be able to resist it. Baked in a cheesy, creamy sauce and topped with crispy bacon, this 30-minute recipe is the holiday side your Thanksgiving—or any weeknight dinner, TBH—needs. Here’s everything you need to know:
What People Are Saying:

"Made this dish for Thanksgiving and it was so fantastic that I was asked to bring it for Christmas dinner as well….Looks like we have a new family holiday tradition!" - Cyan Bottle

"I can and am eating this for dinner by itself!! it’s amazing. I made it for Thanksgiving and it never even made it to the dinner table, gone way before!!" - peachy_y

