
Brussels, Steamed 
Ingredients: 

fresh Brussel sprouts  
salt & black pepper 
Mrs. dash original recipe  
3 Tbsp salted butter 

Instructions: 

Rinse your brussels. Cut off stem ends and half each Brussel. Place them in a steamer basket inside of a 
saucepan. Add water, cover, and bring to a boil to create steam. Once pot starts smoking with steam, set timer 
for 10 minutes. Turn off heat, drain and toss with 3 Tbsp butter. Serve as a side dish. 

  


