
Caramelized Brussels Sprouts

adapted from Better Homes and Gardens: The New Cook Book, page 578

Prep: 25 minutes, Cook: 21 minutes

Makes: 4 servings

1 lb. Brussels sprouts, stems trimmed; if large, cut in half and remove tougher outer leaves

2 Tbsp sugar

1 Tbsp butter

2 Tbsp red wine vinegar

1/4 c. water

1/4 tsp. salt

In a large skillet heat sugar over medium-high heat until it begins to melt, shaking pan occasionally to heat sugar evenly.  Once sugar starts to melt, reduce heat and cook until sugar begins to turn brown. Add butter; stir until melted.  Add vinegar.  Cook and stir for 1 minute.

Carefully add water and salt.  Bring to boiling; add the Brussels sprouts.  Return to boiling; reduce heat.  Simmer, covered, for 6 minutes.  Uncover and cook about 15 minutes more or until most of the liquid has been absorbed and the sprouts are glazed, occasionally stir gently.  

