SHEET-PAN BRUSSELS SPROUTS AND BACON
1½ 
pounds brussels sprouts, trimmed

2 to 3
large shallots, peeled


Salt and pepper

½
pound bacon, cut into 1- to 1½-inch pieces

1
lemon

3
garlic cloves


Crushed red pepper


Herb leaves, such as parsley or fresh thyme (optional)

Heat the oven to 425 degrees.

Cut small to medium brussels sprouts in half and cut large ones in quarters; place on a sheet pan. Cut the shallots into rings; place on the same sheet pan. Season the vegetables lightly with salt and pepper and toss.

Add the bacon to the sheet pan and separate any pieces that have stuck together. Toss with the sprouts and shallots then arrange in an even layer. Roast, tossing sprouts and rotating pan once, until the vegetables are cooked through with caramelized edges and the bacon is lightly browned and crisp, 25 to 30 minutes (see Tip).

While the sprouts cook, cut the lemon in half, finely chop the garlic and set both aside.

When the sprouts come out of the oven and are still hot, add the garlic and juice from one lemon half, then sprinkle with red pepper to taste and toss to combine. Add the herbs, if using, and toss again. Serve warm.

TIP

Using a well-seasoned sheet pan helps brown the brussels sprouts and cook the bacon quicker. If you’re using a newer or rarely used sheet pan, your cooking time may be longer.
Brussels sprouts and bacon are proof that opposite flavors can attract. In this easy sheet-pan recipe, the earthy, green sprouts are roasted with rich and smoky bacon so their flavors mingle while they cook. The bacon’s robust flavor seeps into the sprouts’ leaves, helping them caramelize and adding textural contrast to each bite. Shallots are roasted alongside too, adding sweetness as they brown. A little garlic, lemon, some red pepper and perhaps an herb add brightness and spark to this simple side.
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Yield:4 servings

SERVES: 4 






Christian Reynoso  Nov. 8, 2024

So easy and flavorful! Hitting it with a lemon juice and hot pepper at the end gave it a nice little zing. The type of bacon used will really influence the flavor.

Is this helpful? 16

Stephanie Rahe1 day ago

Really good to sprinkle with blue cheese when comes out of the oven

Is this helpful? 6

Laura4 days ago

@Carl exactly what we do every Christmas here in the UK. Will eat sprouts prepared any way other than boiled to mush, but I wouldn’t make them any way other than this to serve or eat myself at home. You can just fry bacon, sprouts and chestnuts in olive oil and it’s delicious, but worth sparing the oven space to do them like this if possible.

Is this helpful? 5

