Rosenkohl mit Kastanien, Bacon und
Semmelbroseln

Typ:

Gemiise Quelle: woman&home, xxx, S. 171

Bemerkungen: Brussel sprouts with crunchy bacon, chestnuts and buttered garlic crumbs

Zutaten:

Rezept:

Ein schlichtes Repezept. Wozu der Backofen? Trocknet nur aus. Ein paar Gewiirze
wiirde der Rosenkohl schocn vertragen, mindestens jedoch Salz, Pfeffer und
Muskatnuss. Vorschlag: Rosenkohl vor Kochen einmal der Linge nach halbieren.

SERVES 8

250g smoked streaky bacon, chopped
60g butter

2 garlic cloves, crushed

120g fresh breadcrumbs

1kg brussels sprouts, peeled

200g chestnuts, roughly chopped

1. In a saucepan, fry the bacon until crispy. Remove and drain on kitchen paper. Melt
the butter and add the garlic. Cook on a gentle heat for about 2 minutes, then add the
breadcrumbs. Stir and cook for a further 5 minutes as the breadcrumbs soak up the
butter and go slightly golden. Remove from the heat.

2. Cook the sprouts: steam tray 20 min, cooking in salt water:6-8 min. Must have
some bite afterwards. Place in a large ovenproof dish and mix in the chestnuts and
bacon. Sprinkle over the garlic breadcrumbs. Bake in the oven (between 180-200 °C ,
160-180 °C fan) for about 10 to 12 minutes until the crumbs are golden.



