BRUSSELS SPROUTS FATTOUSH
FOR THE VINAIGRETTE:

2 
tablespoons pomegranate molasses

1 
tablespoon red wine vinegar or freshly squeezed lemon juice

1 
clove garlic, finely grated

1/3 
cup extra-virgin olive oil


Kosher salt

FOR THE SALAD:

1 
tablespoon extra-virgin olive oil

1½ 
cups pita chips, crushed into bite-size pieces

1 
teaspoon ground sumac, plus more for sprinkling

1 
pound Brussels sprouts, trimmed and thinly shredded (about 6 cups)

1 
medium Granny Smith apple, cored and small diced (about 1 ½ cups)

4 
red radishes, trimmed and thinly sliced (about 1 cup)

½ 
small red onion, thinly sliced (about ½ cup)


Kosher salt


Freshly ground black pepper

3 
ounces feta cheese, crumbled (about ½ cup, optional)

¼ 
cup loosely packed fresh mint or parsley leaves, or a combination (from about 8 
sprigs), torn

MAKE THE VINAIGRETTE:

Whisk 2 tablespoons pomegranate molasses, 1 tablespoon red wine vinegar, and 1 finely grated garlic clove together in a large bowl. While whisking constantly, slowly pour in 1/3 cup extra-virgin olive oil and whisk until incorporated. Taste and season with kosher salt as needed.

MAKE THE SALAD:

Heat 1 tablespoon extra-virgin olive oil in a medium skillet over medium heat until shimmering. Add 1 ½ cups crushed pita chips. Cook, stirring frequently, until fragrant and lightly browned in spots, about 2 minutes. Remove the skillet from the heat. Sprinkle with 1 teaspoon ground sumac and toss to coat.
Add 1 pound thinly shredded Brussels sprouts, 1 small diced medium Granny Smith apple, 4 thinly sliced red radishes, and ½ thinly sliced small red onion to the vinaigrette. Toss to evenly coat. Taste and season with kosher salt and black pepper as needed. Top with the toasted pita chips and 3 ounces crumbled feta cheese if desired. Garnish with ¼ cup torn fresh mint leaves and a sprinkle of ground sumac.
RECIPE NOTES

Make ahead: The vinaigrette can be made up to 3 days ahead and refrigerated in an airtight container; re-whisk before using. The Brussels sprouts can be shredded up to 1 day ahead and refrigerated in a resealable plastic bag with the air pressed out.

Storage: Leftovers can be refrigerated in an airtight container for up to 3 days; the pita chips will soften.
PREP TIME25 minutes

COOK TIME2 minutes
SERVES: 4 to 6

