Brussels Sprouts with Chestnuts
From the blog For Love of the Table

1 cup heavy cream

1 1/4 cups water, divided

1 c. peeled chestnuts, cut into quarters, uniform small chunks or coarsely crumbled
2 T. unsalted butter

1 t. kosher salt, or to taste

1 to 2 t. minced fresh thyme

2 lbs. Brussels sprouts, trimmed and halved lengthwise (8 cups)

Freshly ground black pepper

Place the cream, 1/4 cup of the water and the chestnuts in a small saucepan. Bring to a bare
simmer and gently cook over very low heat while preparing the Brussels sprouts. The goal is to
soften the chestnuts slightly while infusing the cream with their flavor. There should only be a few
bubbles visible on the surface of the cream. If cooked at a rapid simmer or boil, the cream will
reduce too much and the final dish will be oily rather than creamy.

Bring butter, salt and remaining 1 cup water to a boil over high heat in a deep 12-inch heavy skillet
(the water should fill the pan to a depth of about 1/4 inch). Add the Brussels sprouts and thyme
and simmer, partially covered and stirring occasionally, until the Brussels sprouts are crisp-tender, 6
to 8 minutes. Remove the lid and boil over moderately high to high heat until water is evaporated
and the sprouts sizzling in the butter and beginning to caramelize, 3 to 4 minutes. Remove from
the heat and add the cream along with the chestnuts. The cream will boil and reduce rapidly upon
coming in contact with the hot pan, so stir constantly with a heat proof spatula, encouraging the
thickening cream to coat the sprouts and chestnuts. If the cream is still too liquid, return the pan
to moderate heat and simmer until the cream lightly coats the sprouts and chestnuts. Taste and
correct the seasoning with salt & pepper. Serves 8.

(Recipe adapted from Gourmet Magazine November 2005)

Note: Brussels Sprouts and Chestnuts can be made ahead and reheated before serving. If
necessary, add a little water to the pan to let out the creamy sauce a bit while warming gently.
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