One Pan Brussels Sprouts & Sausage with Honey Mustard

7 ingredients - 40 minutes - 4 servings

Directions

1. Preheat the oven to 425°F (220°C) and line a large baking sheet with parchment paper.

2. Scatter the brussels sprouts and potatoes in an even layer on the baking sheet. Toss

with 3/4 of the oil and season with salt and pepper. Add the sausage to the baking sheet.

Place in the oven for 20 minutes.
3. Meanwhile, in a small bowl, whisk together the mustard, honey, and remaining oil.

4. Remove the baking sheet and drizzle the honey mustard dressing over everything.
Return the baking sheet to the oven and bake for 15 minutes more, until everything is
cooked through. Divide onto plates and enjoy!

Notes

Leftovers

Store in an airtight container in the fridge for up to 3 days.

Serving Size

One serving is approximately one cup of brussels sprouts, one yellow potato, and four
ounces of sausage.

Gluten-Free
Use a gluten-free sausage.

More Flavor
Use a mix of dijon mustard and a grainy mustard.
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Ingredients

4 cups Brussels Sprouts (trimmed, halved)
4 Yellow Potato (quartered)

3 tbsps Extra Virgin Olive Oil (divided)
Sea Salt & Black Pepper

1 Ib Pork Sausage (scored)

2 1/2 tbsps Dijon Mustard

1 1/2 tbsps Honey
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