Best Brussels Sprouts Ever
Ingredients:

30 Large Brussels Sprouts

2 Large Cloves Garlic (chopped)

4 Slices Turkey Bacon (chopped)

1tbsp Olive Oil

¾ Cup Low Sodium Beef Broth

Directions:


Heat large skillet over medium heat on stove.  Prepare Brussels Sprouts by cutting off “ugly” end and then slicing them in half.  Remove loose leaves.  Put olive oil in pan, and then put turkey bacon in pan.  Stir often to brown both sides.  As bacon starts to brown, add the garlic and continue to stir.  When both are brown, add the Brussels Sprouts and keep stirring to cook all sides of the sprouts.  After 5-7 minutes, add the beef broth.  It should come about mid-way up the sprouts.  Cover and reduce heat to simmer until broth is almost gone (about 10-15 minutes).  After broth is reduced, uncover and continue cooking until desired firmness.  Serve ‘em up, dude!

These will be the best sprouts you have ever put in your mouth.
