
DIRECTIONS 
1. Heat oven to 425°F. 

2. Cut off end tips of brussels sprouts and pull 
off any outer leaves then slice each sprout in 
half.  

3. Mix sprouts in a bowl with oil, salt and pepper.  

4. Pour out on sheet pan and roast for 35-40 
minutes, until crisp on the outside and tender 
on the inside, shaking the pan twice during 
baking time to allow sprouts to brown evenly.  

5. Serve hot and refrigerate leftovers.  

 
 

Roasted Brussels Sprouts 4 - 6 servings 

INGREDIENTS 

 1 ½ pounds brussels 
sprouts 

 3 Tbsp oil 

 ¾ tsp salt 

 ½ tsp black pepper 
 

 

Become a Recipe Tester and enter to win a $100 gift card!                   
Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh 
This material was funded in part by USDA's Supplemental Nutrition Assistance Program 
(SNAP). USDA is an equal opportunity provider and employer. 
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