
Peperoncini Brussels Sprouts 

Makes 8 servings 
Prep Time: 10 minutes 
Cooking Time: 45 minutes 

Ingredients:  
  
2 lbs Brussels sprouts, fresh or frozen 
2 T extra virgin olive oil 
1 T Dijon or spicy brown mustard 
6 cloves garlic 
2 T crushed hot cherry peppers 
Salt and pepper to taste 
1 T grated vegan parmesan cheese, optional 
 

Directions: 

1. Clean and cut Brussels sprouts into small bite-size pieces. 
2. Toss sprouts with the next four ingredients. Taste and add salt 

and pepper as needed. 
3. Spread evenly on a parchment-lined baking sheet, cover with 

aluminum foil, and bake at 350°F (175°C) for 30 minutes. 
4. Uncover and top with vegan cheese, if desired. 
5. Roast uncovered at 450 F (230 C) until brown and crispy, about 

15 minutes. 

 

 

 

 

 

 

 

 

Find more recipes at 

https://mollyroseblogs.com/ 
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