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This recipe uses pomegranate-infused balsamic vinegar, plus lemon-fused olive oil and the juice of a fresh lemon. 

These sprouts are simple to make and you can roast them in the oven while your turkey is resting. Or, if you are 

going plant-based this year, they can probably be roasted alongside whatever else you have in the oven. 

Enjoy! 

 

INGREDIENTS 

1 pound bag of fresh Brussels sprouts (cleaned, trimmed and halved) 

1 medium shallot, sliced into rings 

2 Tbsp. fresh lemon juice 

Pinch of sugar 

1/4 cup extra virgin olive oil (I love the lemon-fused) 

2 Tbsp. pomegranate-infused balsamic vinegar 

Kosher salt and black pepper 

   

INSTRUCTIONS 

1. Heat oven to 400° F, with rack in a center to upper position in the oven.  

2. In a large bowl, whisk the olive oil in a slow, steady stream into the lemon juice, sugar and zest. Season 

with a pinch of salt and a few twists of black pepper. Do not add the pomegranate balsamic at this stage. 

3. Add the trimmed brussels sprouts to the bowl and toss until evenly coated with the marinade. Use a 

slotted spoon to scoop them out of the bowl, and reserve the marinade that remains in the bowl. Arrange 

the sprouts, cut side down, on a parchment-lined baking sheet. Aim to separate them a bit so that they 

don’t steam from overcrowding. Roast for about 20 minutes. 

4. Whisk the balsamic into what is left of the oil-lemon juice marinade until it is smooth and not separated. 

Toss the hot sprouts back into the bowl and toss until evenly coated. Spoon them back out onto the 

parchment-lined sheet and put them back into the oven for about five minutes, just long enough to heat 

through and add a touch of caramelization. 

 

These lemon-pomegranate Brussels sprouts are best served immediately, but you can reheat them in the 

microwave if you need the oven space for other dishes. 

For more lemony flavor, scatter the zest of a lemon over the sprouts just before serving. 
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