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Brussels sprouts
with chestnuts
Anyone who hasn't tried chestnuts
with sprouts has a treat in store.
I f  you don't  want the bother of
peeling the chestnuts. dried ones
are just as good but you must
allow time to reconstitute them

VEGETABLE

Overall timing t hour

Equipment 2 saucepans

Freezing Not recommended

INGREDIENTS

Sen'es 4-f.r

I2oz Chestnuts
I pint I \\1ater
I pint Hot beef stock
1llb ] Brussels sprouts
1 pint | \Vater

Sal t

i  C ra ted  nu tmeg
2oz Butter

3  5 0 g
l0Ornl
{O0ml
700g
Itl0rnl

5og

METHOD
I lVlalie a cut in each chcstnr-rt u'ith a

sharp l in i fe .  then p lace them i r r  i l
saucepan. Cover with cold lvater, bring
to the boil and cool< lor I 0 minutes.

2 Drain chestnuts and peel off both oute'r
and inner sli ins. r\dd to the stock ancl
gentll, simmer for about )0 minutes
until tender. Drain and l<eep warm.

3 While the chestnuts are cooking. trim
the sprouts ancl cut a cross in the
base of each one. Cooli in boil ing saltccl
water for 10-1 2 minutes unti l tender.
I l ra in and scason wi th nutrneg.

4 N{elt the butter in a pan. then add the
chestnuts and sprouts. (lentlv shake
f h c  n e n  1 o  e ^ 2 t  t h c  v e , r r t e h l e c  r l i t h

l r u l t e r .  Tu rn  i n to  a  ho t  scn  i ng  d i sh .

VARIATION
Derind 8oz 122.5g) thicli streali l ' '  bacon
r i r shc rs .  and  cu t  i n to  s t r i ps .  S i ru te  i n  t l r t '
h r r t t e r  as  i n  S ten  4  and .  uhen  cooked ,
add chestnuts and sprouts.

Riy1lft. -frorn the tLtp: Brusscls sproufs
u'it lr c/restnuts : Milan-style sprouts
nd Granny's hrrr-ssels sprollts
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