
Brussels Sprout Salad 

 
“Made this for a family party, and it was a monster hit!” 
 
Total: 25 mins.  Yields: 6 servings 
 
INGREDIENTS: 
 

• 5 Tbsp. extra-virgin olive oil 
• 5 Tbsp. fresh lemon juice 
• 1/4 cup chopped fresh parsley 
• 2 tsp. kosher salt 
• 1 tsp. freshly ground black pepper 
• 2 lb. Brussels sprouts, halved, thinly sliced (about 8 c.) 
• 1/2 cup chopped toasted almonds 
• 1/2 cup pomegranate seeds 
• Shaved Parmesan, for serving 

 
 
DIRECTIONS: 
 

1. In a medium bowl, whisk oil, lemon juice, parsley, salt, and pepper until combined. Add Brussels 
sprouts and toss until coated. 

2. Let sit, tossing occasionally, for at least 20 minutes (you can leave them sitting for up to 4 hours 
before serving. The longer they sit, the more the lemon and herb dressing will soak into your 
shredded sprouts).  

3. Fold in almonds and pomegranate seeds. Top with Parmesan. 
 
 
 
 
 
https://www.delish.com/cooking/recipe-ideas/a45807039/brussels-sprout-salad-recipe/ 


