CIDER-GLAZED BRUSSELS SPROUTS
2
pounds brussels sprouts, trimmed and halved, quartered if very large

3
tablespoons olive oil

1½
teaspoons kosher salt

1
teaspoon black pepper

2
tablespoons unsalted butter

½
cup finely chopped shallots (about 2 medium shallots)

2
cups apple cider

3
tablespoons apple cider vinegar

1½
teaspoons Dijon mustard

Heat the oven to 400 degrees. Place the brussels sprouts on a sheet pan. Drizzle with the olive oil and sprinkle with ¾ teaspoon salt and ½ teaspoon pepper. Toss well and roast for 25 to 35 minutes, tossing a few times throughout, until evenly browned and tender.

Meanwhile, heat the butter in a medium skillet over medium-low. Add the shallots and cook for 6 to 8 minutes, until tender and starting to brown. In a medium-small bowl or glass measuring cup, combine the cider, cider vinegar, mustard, ¾ teaspoon salt and ½ teaspoon pepper and whisk until smooth. Add this mixture to the shallots and bring to a boil.

Cook over medium heat for 15 to 20 minutes, until reduced to about ¾ cup and thickened. (The glaze will continue to thicken as it cools.) Set aside until ready to use.

Pour glaze over the roasted brussels sprouts on the sheet pan, toss and serve.

TIP

If making the glaze ahead, store covered in the refrigerator and reheat gently before using. You may need to thin it with a splash of water or stock.
Simple roasted brussels sprouts get an autumnal upgrade when they are tossed with a tangy, sweet glaze made from apple cider, apple cider vinegar and mustard. If you’re making these for Thanksgiving, make the glaze (see Tip) and trim the brussels sprouts in advance, then pop the sprouts into the oven while the turkey rests. Note that this recipe is easily doubled for larger groups: Just use a larger skillet for the sauce and two sheet pans for the sprouts.

SERVES: 6






Lidey Heuck Nov. 14, 2023

This may seem like a hassle but I’ve found taking the time to arrange the sprouts cut side down on the baking sheet, while adding 2-3 minutes to the prep time, pays dividends in evenly brown crispy sprouts. I scrape them up and re-salt about 2/3rds of the way through.

Is this helpful? 87

warrenS4 years ago

We tossed in a small handful of golden raisins at the end. Just lung enough to plump them. Next time we plan to add some slivered almonds. We love the recipe.

Is this helpful? 43

Torrey3 years ago

I found the glaze to be too much for the amount of Brussels sprouts. I liked the flavor a lot, but I might make half as much glaze next time, or double the amount of Brussels sprouts. Otherwise, it’s delicious.

Is this helpful? 32

Karen2 years ago

Make again. Don't over roast the sprouts, 22 minutes is plenty. Start the sauce first so it has plenty of time to thicken. Prepare the sprouts while sauce is cooking and thickening.

Is this helpful? 20

Dd2 years ago

I would recommend cooking the Brussels on like 475 and for less time. The get more crispy and charred on the outside by the time the center is done. At 400 they barely get brown by the time they are cooked. This recipe gets even better the crispier they get.

Is this helpful? 19

Jeanette3 years ago

These are incredible. Be sure to really let the sauce reduce down. I reduced until it was thick enough to coat a spoon. So delicious!

Is this helpful? 14

Karen2 years ago

Start the glaze before you trim and prepare Brussel sprouts. It takes a while for the sauce to thicken. This way the sprouts and glaze will be ready at the same time.

Is this helpful? 12

anne3 years ago

Delicious! Roasted the sprouts for 35 minutes to make them really crispy. Reduced the glaze for more than the allotted time to make sure it was thick. No way was it too much! Scrumptious!

Is this helpful? 9

Lanie2 years ago

Did a combo of brussels and cubed acorn squash. Colorful and delicious! Thank you.

Is this helpful? 8

RN2 years ago

This is delicious! Mustard is the perfect foil for the cider. Took a bit longer to reduce the glaze but worth it. Tossed the cooled glaze with sprouts and then finished cooking sprouts. Everyone loved this recipe. New addition to the holiday meal.

Is this helpful? 7

Maarten4 years ago

I had no apple 

