WARM, CHEESY BRUSSELS SPROUTS SALAD
1½ 
pounds Brussels sprouts

1 
tablespoon extra virgin olive oil, plus 3 tablespoons for dressing, plus more as needed

1 
teaspoon kosher salt, plus more as needed

½
cup sliced pitted Castelvetrano olives, in rings about 1/4-inch thick

½
cup roughly chopped canned artichoke hearts, drained

½
cup roughly chopped roasted red peppers, drained

1 
cup (packed—about 3 ounces) finely microplaned Grana Padano cheese, plus more for 
garnish (swap in any hard, salty cheese you like here)

1 
tablespoon red wine vinegar

2 
tablespoons freshly squeezed lemon juice, plus more as needed

½
cup toasted breadcrumbs (super coarse, homemade work perfectly here)
Slice Brussels sprouts by holding onto the stem of each and chopping into roughly ¼ inch rings crosswise, starting from their tops. Discard the knobbly stem pieces you’re left with. The slices will break apart into a chaotic pile of shavings—totally fine, and no need to be overly precise with this step.) Set aside about 1 cup of the resulting Brussels sprouts “confetti.” (Note: if you prefer, you can do this step on a mandoline.)

In a large sauté pan, heat 1 tablespoon oil. Add the non-reserved Brussels sprouts with 1 teaspoon kosher salt. Sauté over a medium-high flame about 2 minutes, until just wilted and vivid green. Transfer to a large bowl and add the olives, artichoke hearts, peppers, and cheese. Toss together—the cheese will mostly melt.

In another bowl, whisk together remaining 3 tablespoons oil with the vinegar and lemon juice, plus a big pinch of salt. Pour dressing over salad and toss again, adding the reserved raw Brussels sprout shavings. Taste and adjust seasoning as needed with more salt and lemon juice, to make the flavors pop. Serve individual portions topped with toasted breadcrumbs and more cheese.

SERVES: 2 as an entree
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