Smelly But Yummy
By
Mrs. Bouman’s Second Grade Students

What's green, bright, smelly but yummy? BRUSSEL
SPROUTS! This superfood helps fight against aging,
protects your DNA, fights against high blood
pressure, and helps prevent cancer. Brussel Sprouts
have vitamin C and K and help lower your
cholesterol. Some people think they taste bad but
they are healthy for you. Mr. Ahlbach’s class made
Brussel Sprout Chips. 128 students at Ormondale thought they were
yummy and 6 students thought they were okay. Below you will find the
recipe which we hope you will make and enjoy!

Here is a silly joke for you to guess.

We hope you like brussel sprouts and will make our healthy recipe.
Enjoy!

Q: What is green and goes to a summer camp? (You will need to read to
the bottom of our article to find the answer!)

Brussels Sprout Chips

Author: Dorothy Reinhold
Recipe Type: Snack
Prep Time: 10 mins

Cook Time: 15 mins




Total Time: 25 mins

Serves/Yield: 4 servings

Move over kale, there's a new chip in town! Crispy Brussels sprouts chips

will convert even sprout haters.

Ingredients

e 15 Brussels sprouts
e 15 teaspoons extra-virgin olive oil
e A few grains of salt

Instructions

Heat oven to 350°F.

With a small paring knife, cut off the bottom tip of each sprout. This will
release the outermost leaves; put leaves in a large mixing bowl. Continue
to trim a thin slice more off the bottom stem, teasing each layer of leaves
off, and adding them to the bowl. Stop when you have removed all the
leaves and you are left with the heart or core of the sprout. (Save cores to
roast later if you like.)

When you have removed all leaves you can, toss the leaves gently with the
oil, sprinkle ever so lightly with salt. (Really, do NOT have a heavy hand
with the salt because the salty flavor intensifies with roasting. Just sift a few
grains between your thumb and forefinger.) Lay leaves in one layer on a
rimmed baking sheet. The leaves, during tossing, will want to cup together,
so take care to remove them from nesting together as you arrange them on
the baking sheet. They need to toast in one layer for best results.



Roast for 10-15 minutes, until leaves are lightly browned and crisp. The
wide variation in time is because of the differences between home ovens.
Check at 10 minutes, and remove any that you think are done, putting the
rest back in for another minute or 2; check again and remove those that are
done. You don't want the entire leaf to be fully toasted or it will be too bitter.
You'll get the hang of it and your oven's peculiarities after the first batch.

A: A Brussels' scout!



