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Season: Winter/Spring

Serves: 30 tastes in the classroom 
or 6 serves at home

Brussels Sprouts with 
Smoked Bacon

Fresh from the garden: Brussels sprouts, garlic

Many of you will be amazed by the lovely nutty taste of Brussels sprouts when they are cooked properly. 
Bacon is the perfect companion to these great little bursts of winter nutrition. 

Equipment:
metric measuring spoons 

and scales
clean tea towel
chopping board
cook's knife
plate
ovenproof serving dish
large saucepan
medium-sized, non-stick 

frying pan
wooden spoon
skewer
colander

Ingredients:
1 tbsp extra-virgin olive oil
2 garlic cloves, crushed
250 g smoked bacon, rind removed  

and sliced
2 slices sourdough bread, diced  

into 1-cm croutons
10–15 small Brussels sprouts
20 g butter
1 tbsp red wine vinegar
¼ tsp salt, to taste
¼ tsp black pepper, to taste 

What to do:
1. Prepare all of the ingredients based on the instructions in the ingredients list. 
2. Preheat the oven to 100°C. Place the plate and ovenproof serving dish in the 

oven to keep warm.
3. *Fill the large saucepan with lightly salted water and bring to the boil.
4. Heat the olive oil in the frying pan over a medium heat, then add the garlic  

and bacon. Stir occasionally for 5 minutes or until the bacon starts to colour 
and crisp up.

5. Transfer the bacon to the warm plate in the oven, leaving the garlic in the 
pan. Add the bread to the pan and fry for 5 minutes or until golden and crisp, 
shaking the pan and stirring so that the croutons colour evenly. Add the 
croutons to the bacon in the oven.

6. *Carefully drop the Brussels sprouts into the pan of boiling water and  
cook for 3–5 minutes, until just tender (when you can just put a skewer 
through them). 

7. Drain, then quickly transfer to the frying pan and add the butter.
8. Increase the heat to medium–high and drizzle the vinegar over – be careful 

because it will hiss and splutter.
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9. Return the bacon and croutons to the pan, stirring and shaking the pan to 
mix everything together. 

10. Season with the salt and pepper, then tip into the warmed serving dish and 
serve immediately.

*Adult supervision required.


