
Sautéed Brussels Sprouts

from Rob Reid

1 lb. Brussels sprouts, halved and ends trimmed

1 tsp. garlic, minced

1 Tbsp. olive oil

1/2 tsp. salt

1 tsp fresh lemon juice

1/2 tsp black pepper

Heat olive oil over medium-high heat.  Toss in sprouts and garlic and saute for 2 minutes.  Toss with salt, lemon juice, and pepper.  


