lnaredients

Brussel Spmm‘ Gratin with Smo@ Bacon Lardons

500g Prussels sprauts, trimmed
Z20q butter

2 tsp sunflower oll

90aq bacon lardons

200l dauble cream

2 tsp lemon juice

2 tbsp fresh white breadcrumbs

2 thep freshly grated Parmesan
Salt and freshly graund black pepper

Method

N

SN

Preheat the oven to Z00C

Shred the Prussels sprouts and fry in a little butker for 2 — 2 minutes

Remove from the pan and add the bacon lardons and fry for 2 — 4 minutes until lightly
browned,

Return the sprauts to the pan along with the bacon lardons and add the cream., Pring

the mixture to the bol and caok for Z — 4 minutes untl the cream has reduced to a ri
ch sauce. Season to taste with salt and freshly ground black pepper.

. Remove from the heat, add the lemon juice and spoon into an ovenproof gratin dish,

Mix the breadcrumbs and Parmesan toaether and sprinkle on top of the sprout and ba
con mixture.

Place into the oven and bake for 2O minutes untl the cream is bubbling and the top is
crunchy and browned,

Remove from the oven and serve,



