
Recipe Card Six 

 

Star ingredient - Brussels Sprouts 

Jamie’s best-ever Brussels 

Ingredients 

 500g Brussels Sprouts  

 1 large Cumberland sausage 

 1/2 Onion  

 1/2 sweet eating apple 

 10g fresh Sage leaves 

 10g Butter 

 1/2 tbsp Worcester Sauce 

1. Bring a large pan of salted water to the 
boil. 

2. Trim the outside leaves from the Brus-
sels sprouts and half any larger ones 
through the core. 

3. Place the sprouts in the boiling water 
for 5 minutes and then remove and 
leave to steam dry 

4. Melt the butter into a heavy frying pan 
and add half of the sage leaves. Fry until 
crispy and then remove and set aside. 

5. Squeeze the sausage out of its skin and 
break into crumbs and add to the melt-
ed butter. 

6. Cook for 3-5 minutes on a medium heat 
until the meat starts to caramelise and 
crisp up. 

7. Finely slice the onion and finely chop 
the rest of the sage. 

8. Add onion and sage to the sausage 
meat. 

9. Cook on a medium heat until onion is 
soft taking care not to burn the sausage 
meat. 

10. Peel and core the  1/2 apple and dice as 
small as possible. 

11. Add the sprouts, apple and Worcester 
Sauce to the pan and toss until hot 
through. 

12. Transfer to a warm serving dish and 
scatter the crispy sage leaves on top and 
dig in. 

13. Enjoy! (also post a picture on Instagram 
and tag @therowantreeboxco, did you 
even cook if you didn’t Instagram it??) 

 

 

Method 

Serves 4 (as a side dish) 

To make this recipe Vegetarian 
friendly is really easy. 
Substitute the sausage meat for 
chestnuts. 
When the recipe says squeeze the 
sausage meat out of its skin and fry, 
simply chop the chestnuts roughly 
and use them instead.  For this recipe 
which serves 4 you will need approxi-
mately 60g 


