CAESAR ROASTED BRUSSELS SPROUTS
FOR THE CROUTONS:

1¼ 
cups roughly torn bite-sized pieces crusty bread, such as sourdough or ciabatta (about 
2 ounces)

1 
tablespoon neutral oil or olive oil

1/8 
teaspoon kosher salt

FOR THE BRUSSELS SPROUTS:

1½
pounds Brussels sprouts, trimmed and halved (quartered if large)

1 
tablespoon neutral oil or olive oil

¼ 
teaspoon kosher salt


Freshly ground black pepper

FOR THE DRESSING:

4 
teaspoons mayonnaise

1 
tablespoon freshly squeezed lemon juice (from ½ medium lemon)

½ 
teaspoon Dijon mustard

½ 
teaspoon anchovy paste or 1 very finely chopped oil-packed anchovy fillet

¼ 
teaspoon garlic powder

1/8 
teaspoon kosher salt, plus more as needed


Freshly ground black pepper

¼ 
cup neutral oil, such as canola or grapeseed

2 
tablespoons finely grated Parmesan cheese, plus more for serving

Heat the oven to 425°F.
Place 1 ¼ cups torn bread pieces close together on a rimmed baking sheet. Drizzle with 1 tablespoon neutral oil, season with 1/8 teaspoon kosher salt, and toss lightly to coat. Spread the bread out. Bake, tossing halfway through, until light golden-brown, 5 to 7 minutes total. Transfer the croutons and any crumbs to a plate; reserve the baking sheet.
Immediately place 1 ½ pounds halved Brussels sprouts in a large bowl, drizzle with 1 tablespoon olive oil, and season with ¼ teaspoon kosher salt and a few grinds of black pepper. Toss to combine. Add the sprouts to the still-hot baking sheet (reserve the bowl) and arrange them cut-side down into a single layer.
Roast until the sprouts are knife-tender and the cut sides are well-browned, 20 to 25 minutes. Meanwhile, make the dressing.
Whisk 4 teaspoons mayonnaise, 1 tablespoon lemon juice, ½ teaspoon Dijon mustard, ½ teaspoon anchovy paste, ¼ teaspoon garlic powder, 1/8 teaspoon kosher salt, and a few grinds of black pepper together in the now-empty bowl until combined. While whisking constantly, slowly drizzle in ¼ cup neutral oil and whisk until thickened and combined. Whisk in 2 tablespoons finely grated Parmesan cheese.

When the Brussels sprouts are ready, add to the dressing and toss to coat. Taste and season with more kosher salt or black pepper as needed. Transfer to a serving platter, and top with the croutons and more Parmesan cheese.
RECIPE NOTES

Ingredient substitution: Store-bought Caesar dressing can be used in place of homemade; you’ll need 1/3 cup.
Make ahead: The Brussels sprouts can be halved and refrigerated for up to 1 day before roasting. The dressing can be made up to a few hours in advance and refrigerated; re-whisk before using. The croutons can be stored in an airtight container at room temperature for up to 2 days.
Storage: Leftover roasted Brussels sprouts can be refrigerated in an airtight container for up to 5 days. The croutons will soften upon refrigeration.
SERVES: 4-5 
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It’s been 25 years since the new age of Brussels sprouts began, and I still can’t believe that I willingly buy a pound of sprouts every week. Before the Brussels sprouts-aissance, these veggies were maligned, bitter, and boiled. Then in the 1990s and early 2000s, new varieties of Brussels sprouts were bred to be less bitter, and chefs across the country began roasting, frying, and glazing them with great success.

This recipe for Caesar roasted Brussels sprouts seizes upon all of the best qualities of roasted Brussels sprouts and makes them even better by pairing them with the flavors of Caesar salad. Roasting Brussels sprouts completely transforms the mini cabbages into something delicious (the crispy leaves are the best part). Toss them in a simple homemade Caesar salad dressing (or substitute with your favorite store-bought dressing) and finish with golden, crunchy breadcrumbs. It’s a side that’s so delicious, it rivals any main dish. 

