INGREDIENTS

1 12 pounds Brussels sprouls, rinseg
Juice of 1 large orange

2 [easpoons orange zest

2 lablespoons olive oil

2 teaspoons honey or agave

(agave for vegan recipe)

Salt and freshly ground black pepper,
1o 1aste

112 cup dried cranberres

MNutritional Information

Calories: 94 Total Carbs: 14g
Total Fat; 4g Cholesterol: Og
Fiber: 5g Sodium: 185mg

Protein; 4g

name: BRUSSEL SPROUTS AND CRANBERRIES

Serves: 6

COOKING DIRECTIONS

1. Preheat oven 1o 400 degrees F.

2. Cut aff he brown endds of the bussels SPTOLES and nemove anmy
diseolored leaves. Cut the sprouts in half if they are lange sprouts.
I yous hane small sprouts you can leave them whole

3. In & large bowd, whisk wogether nesh orange juice, orange zest,
olive oil, and honey. Add the bnussets sprouts to the bowl and toss
uniil ihey are well coated,

4, Pour them on a large Baking pan and season with sah and black
[E T,

5. Roast for 35 1o 40 minwtes, untd crisp on e culside and 1ender
on the inssde. Shake the pan from me o ime 1o brown the
Sprouts eventy.

6. Putl thve brussels sprouts in a lasge bowl and add the dried
cranberries. Sur and sen immediately.



