
BALSAMIC ROASTED BRUSSELS
SPROUTS

SIDE DISH AMERICAN
COCONUT OIL, SIDE DISH, VEGAN
10 MINUTES 25 MINUTES

35 MINUTES 4 119KCAL

MEGAN GILMORE

Tender on the inside, and crispy on the outside, these Brussels sprouts are a quick and easy
addition to any meal.

INGREDIENTS INSTRUCTIONS

NUTRITION
Calories: 119kcal | Carbohydrates: 12g | Protein: 3g | Fat: 7g | Saturated Fat: 6g | Sodium: 31mg |

Potassium: 454mg | Fiber: 4g | Sugar: 4g | Vitamin A: 855IU | Vitamin C: 96.4mg | Calcium: 51mg

| Iron: 1.7mg

https://detoxinista.com/balsamic-roased-brussels-sprouts/

• 1 pound Brussels sprouts

• 3 tablespoons balsamic
vinegar

• 2 tablespoons coconut oil

• salt and pepper

1. Preheat your oven to 375F. If your coconut oil is solid at
room temperature, place the two tablespoons of coconut
oil in a small bowl, and set it on top of the oven to warm
while you prepare the Brussels sprouts. If the top of your
oven isn't warm enough, you can place the bowl inside
the oven for 2 minutes to melt.

2. Slice the Brussels sprouts in half, and place them in a
large bowl. Pour the balsamic vinegar over the halves,
and toss well to coat. Add the melted coconut oil, and
toss again to coat. Arrange the Brussels into a single
layer on a baking sheet, cut-side facing down, and
sprinkle generously with salt and pepper.

3. Roast the Brussels sprouts for 25 minutes, turning the
pan after 10 minutes for even browning. The sprouts are
ready when they are lightly golden.

4. Remove from the oven and serve immediately!
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