CRUNCHY BRUSSELS SPROUTS AND APPLE SLAW
1
tablespoon whole-grain mustard

2
tablespoons maple syrup

2
tablespoons extra-virgin olive oil

2
tablespoons lemon juice

1
garlic clove, finely grated


Salt and pepper

1
pound brussels sprouts, trimmed

1
apple, cored

1
large shallot or ½ red onion

3
ounces pecorino, thinly shaved or grated

½
cup toasted slivered or sliced or almonds


Big handful mint leaves, roughly chopped

To make the dressing, place the mustard, maple syrup, olive oil, lemon juice and garlic into a large bowl and whisk to combine. Season with salt and pepper.

Using a mandoline, a sharp knife or the slicing disk in a food processor, thinly slice the brussels sprouts, apple and shallot and place into the bowl with the dressing. Toss well to combine. (The brussels sprouts, apple, shallot and dressing can be tossed up to 24 hours ahead and stored in the fridge in an airtight container.)

When ready to eat, add the pecorino, almonds and mint, and toss until all elements are well coated.
Finely shaved brussels sprouts provide a robust structure for this crave-worthy salad, their mildly bitter leaves emboldened by a sweet and tart maple-and-mustard dressing. Every element of this salad works hard to make this slaw memorable: Apple provides sweet, fruity bursts; the shallot injects aromatic appeal; the almonds bring much-needed crunch; the mint lends bright herbaceousness; and salty pecorino imparts essential sharpness. Serve with bread, or enjoy as a leafy side accompanying a main. An excellent choice for entertaining, this salad can hang around for a while.

SERVES: 4






Hetty Lui McKinnon  Nov. 8, 2024

Delicious, used honeycrisp apple. Completed through  and stored in the fridge for a few hours. I feel it takes the edge off the onions.

Is this helpful? 6

Christine1 day ago

Loved this recipe! I even bought a new food processor with the slicing disk so I could get the brussel sprouts and apple shaved thinly! The dressing is yummy and a perfect accompaniment to the salad!

Is this helpful? 3

Dr. Eggplant22 hours ago

Delicious! Had to do some substitutions based on what I had on hand - used a head of broccoli, toasted hazelnuts and BellaVitano cheese - but the flavour profiles and satisfying crunch were spot on. Comes together quickly with a food processor, although ended up slivering the shallot by hand as it came out too chunky. Only other change was reducing maple syrup to 1 T. Keeper!

Is this helpful? 3

Johan1 day ago

Excellent, slightly spicy, sweet and refreshing. Perfect with grilled meat.

Is this helpful? 2

