
There’s nothing better than delicious crispy sprouts,
especially over fettuccine! The real shining stars in this
recipe are the fresh sage, Brussels sprouts, and shallot.
These sprouts add a meaty bite to this pasta while still
remaining 100% plant-based and delicious!

CRISPY SPROUTS OVER
FETTUCCINE

- Large pan
- Large pot

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  30 MIN 

CALORIES: 740/SERVING

- Oil
- Salt
- Pepper
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Meanwhile, heat a large pan over
medium heat and add the
butter. Once melted and hot,
carefully lay each sprout flat-side
down and fry for 5-6 minutes,
until they begin to crisp.

When sprouts are golden brown,
mix  in the sage leaves, nutmeg,
shallots, and garlic and lower
heat, stirring occasionally to avoid
burning. Once aromatic, set heat
to low and continue cooking until
sprouts are just tender.

Fill a large pot with salted water
and bring to a boil. Add
fettucine and cook for 10-12
minutes or until al dente. Once
cooked, strain and reserve 1/4
cup pasta water (1/2 cup for 4
servings).

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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WHAT'S INSIDE 2 servings 4 servings

Vegan butter
Chili oil
Nutmeg
Fresh sage
Garlic cloves
Shallots
Brussels sprouts
Fettuccine
Nutritional yeast

1/4 cup
1/2 tbsp
1/8 tsp
1/8 bunch
4
2
2 cups
200 g
1 tbsp

1/2 cup
1 tbsp
1/4 tsp
1/4 bunch
8
4
4 cups
400 g
2 tbsp

Prep ingredients: slice Brussels
sprouts in half, remove sage
leaves from stems and give them
a light roll in your hands to
release the aroma, mince garlic,
and thinly slice the shallots.

Add fettuccine and reserved
pasta water into the pan and
toss with nutritional yeast and 
 season with salt and pepper,
until fully coated. Serve and finish
with drizzled chili oil (optional).


