Brussels sprouts with goat cheese and walnuts

UCI Health

Ingredients

12 pounds brussels sprouts Salt

Ya cup olive oil Pepper
Directions

Preheat the oven to 375 degrees.

Cut sprouts in half and spread in a single layer on
a baking sheet. Drizzle with olive oil, then toss with
salt and pepper.

Roast for 10 minutes, then toss. Roast for another
5-10 minutes, until golden and tender.

Place in a serving dish and top with walnuts and
goat cheese.
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Va cup walnuts

4 ounces goat cheese

Nutritional Information

Calories 207

14.9 g fat

10.9 g proteins

4.6 g fiber

11.3 g carbohydrates

(CS250310/18



