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DIRECTIONS
Preheat oven to 400° F. Line large baking pan with foil. Mix 
spices together in small bowl. Place vegetables and sausage 
on baking pan. Drizzle with grapeseed oil and sprinkle with 
spice blend. Toss to coat.

Bake for 15 minutes. Remove from oven and stir. Bake for 
another 10-15 minutes. If desired, serve over brown rice or 
quinoa. Sprinkle with fresh parsley and Parmesan cheese.
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Roasted Brussels Sprouts
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Serves6

Just a little something 
from me to you!
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