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February 10th, 2015 Cooking Class 

Featuring 

Mary Ann Giordano 

of Gigi’s Cucina Povera 

  

Ingredients:  

 

1 pound of Brussels sprouts 
3 shallots slivered 
Pomegranate seeds of 1 fruit 
1 tablespoon Olive oil 
1 tablespoon Honey 
1 tablespoon Cider vinegar 
Kosher salt and pepper 
 

 

 

 

Directions:  
  

1) Slice Brussels sprouts thin. Remove seeds from pomegranate. 

2) In a sauté pan heat olive oil, add shallots and sweat for 1 minute, add Brussels sprouts and sauté, 4 minutes, add 
honey and vinegar sauté until tender, season with salt and pepper.  

3) Sprinkle with pomegranate seeds to serve. 

 

 

Brussels Sprout Hash 

Serves 6 


