
Brussels, Sautéed 
Ingredients: 

1 lb. of fresh Brussel sprouts 
2 Tbsp olive oil 
3 Tbsp salted butter 
1/2 tsp salt 
1/4 tsp pepper 

Instructions: 

Wash Brussels cut stems off and half them. If they are jumbo cut them into quarters. Place oil and butter in a 
skillet. Add Brussels. Salt and pepper them. Cook on medium/low heat for 5 minutes. Cover and cook 5 more 
minutes. Turn off until ready to serve. Sprinkle with Parmesan cheese before serving if desired. 

  


