CROFTER'S

APRICOT ROASTED
BRUSSELS SPROVTS

SERVES: PRED TIME: CO0K TIME:
g 9N | M
GLUTEN FREE  VEGETARIAN

INGREDIENTS:

/o Cup Crofter’s Organic Just
Fruit Apricot Fruit Spread

2 Y2 Cups Brussels Sprouts
(Sliced)

1 % Tosp Olive Ol

/4 Cup Dried Apricot
(Cubed)

2 Tbsp Melted Butter

1 Tsp Apple Cider Vinegar
2 Tbsp Whole Grain Mustard
Sea Salt

Black Pepper

DIRECTIONS:

1. Preheat the oven to 375°F and line a baking pan with parchment paper.
Set aside. Give your brussels sprouts a wash and slice them in half
lengthwise. Set aside.

2. In a medium sized mixing bowl, combine the sliced brussels sprouts with the
olive oil, dried apricots, and salt to taste. Toss until evenly coated.

3. In another medium bowl, combine the Crofter's Organic Just Fruit Apricot
Fruit Spread, melted butter, apple cider vinegar, whole grain mustard, salt
and pepper to taste. Mix well until evenly combined.

4. Toss the brussels sprouts in the sauce and then fransfer them to the baking
pan and place in the oven to roast for 10-15 minutes. Turn the brussels
sprouts and then place back in the oven for an additional 10 minutes.

5. Once ready, the brussels sprouts should be soft. Transfer them to a serving
dish, serve warm and enjoy!

Recipe courtesy of Crofter's Organic https://croftersorganic.com/recipes/




