Roasted Brussels Sprouts with

Mushrooms and Goat Cheese
Suggesfed Wine Pairing: Pinot Noir

* 3 thsp Olive Oil

+ 11b Brussels Sprouts, halved

+ 2 thsp Butter

e 1small Onion, diced

+ o 1b assorted mushrooms, roughly chopped
e 2 cloves Garlic, minced

o 1 tbsp Fresh Thyme, finely chopped

o 1 tbsp Fresh Rosemary, finely chopped
* 1tbsp Balsamic Vinegar

e Y4 c Pine Nuts

e Y4 ¢ Chevre (Goat Cheese), crumbled
e Salt and Pepper to Taste

1lna lqrge mixing bowl, combine olive oil, Brussels, sql‘[, and pepper.
Toss to combine. Transfer to large sheet pan and roast in 350° oven

for 30 - 40 minutes, until tender and golden brown.

2 While the Brussels roast, add the butter to a sauté pan on medium-
low heat. Once it is fully melted and bubbling, add the onions and
stir, 2-3 minutes. [ncrease the heat to medium and add the mushrooms.
After a few minutes, when the mushrooms begin to release liquid,
add the gquic and half of the fresh herbs. Sauté until mushrooms no
1onger release hquid and begin to brown, 7-8 minutes. Turn off heat.

3 When the Brussels are tender and beginning to brown, remove from
oven and transfer back to the lurge mixing bowl. Then add the
ingredients from the sauté pan to the bowl, plus the balsamic and
pine nuts. Toss to combine and transfer to sheet pan.

4. Return the sheet pan to the oven and broil on low until every‘rhing
is dehciously brown and bubbly, about 4 to 5 minutes. Remove from
oven and transfer to serving dish. Generously garnish with the
crumbled goct‘f cheese, remaining herbs, and a ligh‘[ drizzle of

balsamic. Serve imme&iately.

©2025 The Champignon Cellar



