BRUSSEL SPROUTS WITH TOASTED HAZELNUTS

Cut 3 Ibs.of brussel sprouts with an “x” on the bottom of the stem. Place in boiling
water, with a bit of salt & sugar until the sprouts turn a bright green and become

tender — approx. 5 minutes.
Drain and rinse under cold water and drain again.

Toast % cup hazelnuts for 10 minutes or so. Pour into a towel and rub the nuts together

until skins fall off easily. Chop.

Return to pan and toast quickly. Add approx s cup butter, salt and pepper. Saute for

5 minutes. Sprinkle with lemon juice.
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