CARAMELIZED BRUSSELS SPROUTS PASTA WITH TOASTED CHICKPEAS

Kosher salt and black pepper

6
tablespoons extra-virgin olive oil

1
(15-ounce) can chickpeas, rinsed and patted dry

2
tablespoons unsalted butter

3
garlic cloves, thinly sliced

1
pound brussels sprouts, trimmed and very thinly sliced (about 5 tightly packed cups)

8
ounces dried tagliatelle pasta

½
cup freshly grated Parmesan (about 1½ ounces), plus more for serving

2
tablespoons drained capers

2
tablespoons lemon juice

½
teaspoon red-pepper flakes

¼
cup chopped fresh chives

Bring a pot of salted water to a boil.

Meanwhile, in a Dutch oven or a large, deep skillet, heat 2 tablespoons of the oil over medium. Add chickpeas, season with salt and pepper and cook, stirring occasionally, until deep golden and well toasted, about 5 minutes. Transfer the chickpeas to a paper towel-lined plate.

Add the butter, garlic and 2 tablespoons of the oil to the Dutch oven and cook, stirring, until fragrant, about 1 minute. Add brussels sprouts, season with salt and pepper, and cook, stirring occasionally, until tender and lightly caramelized, about 10 minutes.

Meanwhile, cook pasta according to package directions in the boiling water until al dente. Drain, reserving 2 cups of the pasta water.

Add the pasta, 1 cup reserved pasta water, about ¾ of the toasted chickpeas and the remaining 2 tablespoons oil to the Dutch oven. Stir in the Parmesan, capers, lemon juice, red-pepper flakes and half the chives until well incorporated and saucy, 1 to 2 minutes. Season with salt and pepper. Add more pasta water if a thinner sauce is desired.

Divide pasta among bowls. Top with remaining toasted chickpeas and chives. Garnish with more black pepper and Parmesan.
This fast and satisfying vegetarian weeknight pasta packs in a whole pound of brussels sprouts. The mountain of shredded sprouts may seem like a lot, but like spinach, it will cook down. As the sprouts soften, they caramelize and naturally sweeten, losing any hints of bitterness. Chickpeas are toasted in olive oil until deep golden brown, crispy in spots and super toasty. They bring a nutty, earthy flavor to the dish, complementing the tangy capers and lemony sauce. Leftovers are tasty enjoyed cold like pasta salad, added to a frittata, or sautéed in olive oil until golden and topped with a fried egg.

SERVES:  4
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Leah B.3 years ago

Loved this recipe! But, a few changes: Once rinsed & dried, toss chickpeas w/ some olive oil, salt, & pepper, spread out on a pan lined w/ parchment paper, & roast at 425 for 15-20 minutes. This will give the chickpeas that crunch the dish needs. Add 1 TBSP of sugar to the Brussels sprouts while they’re cooking. Once Brussels sprouts are done, remove from pan & sauté capers for a bit, then add Brussels sprouts back. DOUBLE the amount of lemon juice & Parmesan.

Is this helpful? 187

Mary H-K2 years ago

This sounds tasty but I laughed out loud at the 20 minutes prep time notion.

Is this helpful? 56

Kimberly3 years ago

Use food processor to slice Brussels sprouts,

Is this helpful? 50

moi spahic3 years ago

this was shockingly delicious. the only (obvious) suggestion i have is to be liberal with the parmesan and add it into the pot slowly.

Is this helpful? 45

Jamie3 years ago

I didn’t have brussel sprouts, so subbed in some shredded cabbage - still awesome!

Is this helpful? 36

Estela3 years ago

Scrumptious. Made this vegan with vegan butter and Parmesan and it still packed a yummy, bright, and warm punch. Keep the Brussels sprouts on the thicker side because they add wonderful texture. As a cooking novice, I tossed out the pasta water after the first cup. I should have saved it as the sauce thickened over time.

Is this helpful? 33

Cooks in BK11 months ago

Pro tip: add bacon and substitute bacon fat for the butter to cook the Brussels When I first tried this recipe I was feeling like there was just a flavor missing so when we tried it again my husband suggested adding bacon or pancetta. It made a big difference and balanced out the other flavors

Is this helpful? 27

shadyoakinn3 years ago

Agree with the other reviews - double the Parm and lemon. It was delish!

Is this helpful? 26

a cook from Toronto2 years ago

The flavour of this dish is what made me give it 3 stars otherwise it would have been lower. I don’t see the point of toasting the chick peas and then adding them to liquid. Toasting them just dried them out and gave them a mealy texture and then adding them into the sauce made them mushy but still dry. I would just add them into the sauce and forget about toasting them. Also, will cut back on the oil - way too many calories for a vegetarian dish.

Is this helpful? 19

Aubrey P.2 months ago

So good!! I’ve made this a few times and always forget that the prep time is wildly inaccurate. Otherwise, a great recipe. The last time I made it, I was really feeling a creamy pasta dish, so I added about a tablespoon and a half of Greek yogurt and it was a phenomenal addition.

Is this helpful? 16

eviela782 years ago

Vegan version of was absolutely delicious! Will be cooking this regularly. We Substituted oak milk butter and vegan Parmesan.

Is this helpful? 15

Krissy1 month ago

I chose this recipe to use up a surfeit of Brussels sprouts left from Thanksgiving prep. It was delicious. I subbed walnuts for the chickpeas since I had none of the latter.

Is this helpful? 11

Angela Gyetvan2 months ago

This was a total treat. I was thinking of making my usual Brussels sprouts “carbonara,” but made this instead and was glad I did. I went with the “add bacon” option after reading the notes, but you could achieve the same effect by adding a little smoked paprika to the butter when you sauté the sprouts. My chives were past their prime so didn’t use them, but boosted the lemon a bit. Next time, I may sprinkle in some rosemary (or roast the chickpeas with it - yum). Definitely making again.

Is this helpful? 10

marcia strongwater3 months ago

Yummy! Roasted chickpeas and eliminated extra oil, but did add the sugar to sprouts plus extra lemon juice and parmesan.

Is this helpful? 5

Kali5 months ago

Loved! I used a protein pasta to amp up the protein levels and it was sooo good. I recommend going light on the salt because the capers add that flavor well.

Is this helpful? 4

