Brussels Sprouts Arcadia
From Jim Kenworthy

Serves 3
4 strips of bacon

Pint of fresh Brussels sprouts

2 cups stock

Shallot

Garlic

Olive oil

1 T or so good mustard

· Cook bacon strips until crispy.

· Cut sprouts in half; then cut halves into 4.

· Reduce 2 cups stock to about ½ cup with a little shallot or garlic or both.

· Sauté sprouts about 3.5 minutes in olive oil.

· Add stock and bacon to sprouts and cook about 2 more minutes.

· Add mustard.

· Stir and serve!!!

