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Roasted brussels sprouts with pickled red onions & toasted almonds 

MAKES: 4 servings 

 

YOU’LL NEED: 
For the pickled red onions: 

• ¼ cup red wine vinegar 

• 2 tbsp maple syrup or sugar  

• 1 tsp dried thyme 

• 1 red onion – fine julienne 
 

For the dish:  

• 2 lb. Brussels sprouts – halved 

• 2 cloves garlic – minced 

• ¼ cup almonds  – rough chop 

• generous amount of salt and pepper  

 

HERE’S HOW: 
1. To make the pickled red onions:  

a. In a small pot on medium heat, add the vinegar, maple syrup and thyme. Bring to a boil.  
b. Remove from the heat and let it stand for 5 minutes. Then add the red onion in and stir.  
c. Let sit at room temperature for at least an hour, then put in a container and in the fridge for 2-

24 hours.  
Note: If you’re in a hurry, you can assemble this dish immediately and serve and it will still taste 
good, but if you pickle the onions in advance it will add a little something “extra” to the dish.  

2. To make the Brussel sprouts: 
a. Preheat the oven to 450F 
b. Put the cut brussels sprouts in a bowl, add about 2 tbsp of vegetable oil. Stir to coat. Spread out 

on a parchment lined baking sheet so that they aren’t piled on top of each other. Season with 
salt and pepper. Roast for 10 minutes. Then open the oven and sprinkle the garlic and almonds 
overtop. Roast for another 5 minutes.   

3. To make the dish: 
a. After the 15 minutes, take the sheet out of the oven and spread the onions (and some of the liquid) 

overtop. Lift the parchment paper up and pour it all into a serving bowl. Note: If your onions were in 
the fridge, you can pop them in the microwave for a minute so they aren’t cold.  
 

CHEF’S NOTES:  
• This is a great side dish that you can pair with any protein, or you can enjoy it as a warm salad on 

its own too.  

• Roasted brussels sprouts are delicious on their own but adding in the pickled red onions kicks 
them up a notch and the almonds add texture to the dish. Use your judgement on amounts… I 
usually do a really large handful of brussels sprouts per person and then sometimes 1 onion 
might be too much (some red onions can be massive). So you might not need all of the red onion 
-pickled onions can be added to almost any dish for fun though. Or you can also use a shallot 
instead.  

• You can add in any nuts or seeds or cheese that you would like. This dish also tastes great with a 
pinch of chili flakes added into the pickling liquid if you like to add a little spice. Also, crispy bacon 
bits would be a welcomed addition too if you like bacon.  


