Kathy’s Gazebo Brussels Sprouts
(Serves 6)

1 Lb. brussels sprouts, sliced

2 -3 TBS Avocado oil

2 0z. chopped pancetta

2 TBS each: dried cranberries
chopped walnuts
crumbled gorgonzola cheese

Toss the brussels sprouts with the avocado oil, add salt and pepper to taste.

Add pancetta.

Roast at 400 degrees for 10 minutes, then toss with spatula.

Continue cooking for 10 more minutes, add nuts, cranberries and cheese and return to oven
for 5 minutes.



