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Instant Pot or Ninja Foodi Lemon Parmesan Brussels
Sprouts
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Ingredients

Four 10 oz packages (40 oz total or about 1.5 lbs) of Brussels Sprouts, stalks cut off and
halved
1 cup of garlic or chicken broth (I used 1 tsp of Garlic Better Than Bouillon + 1 cup of water)
Juice of 2 lemons
1 cup of heavy cream or half & half
2 tbsp (1/4 stick) of salted butter
1/2 cup of grated parmesan cheese
Parsley (dried or fresh), to sprinkle as a garnish

If you have leftovers, they taste amazing cold right out of the fridge too!

Instructions

1. If using the Ninja Foodi, add the crisping basket to the liner pot and place the Brussels
sprouts in them. If using the Instant Pot, simply place them in the liner pot.

2. Pour the broth and lemon juice over the Brussels sprouts
3. Secure the pressure cooking lid and hit “Manual” or “Pressure Cook” or “Pressure”

(depending on your model) for 1 minute (yes, just 1 minute). Quick release when done
4. FOLLOW THIS STEP if you want to give the Brussels sprouts a bit of a slight crisp. If

you used the Ninja Foodi, bring down the TenderCrisp lid and hit Bake/Roast at 400° for 20
minutes, stirring them midway through. If you used the Instant Pot, simply place the
sporuts on a foil-lined baking sheet in a pre-heated 400° oven and let roast for 10-15
minutes (keep an eye on them as all ovens vary).

5. Regardless if you follow Step 4 or not, you’ll want to remove the Brussels sprouts from the
pot to a serving dish after quick releasing because we’ll need to make the sauce! When the
sprouts are ready to serve, add in the cream and butter to the remaining broth and lemon
juice in the liner pot. Hit “Sauté” and adjust so it’s on the “High” setting. Once it bubbles,
whisk in the Parmesan cheese and then immediately kill the heat.

6. Add the Brussel sprouts back into the pot and toss/coat them in the sauce. Transfer to a
serving dish and sprinkle on some parsley if desired

7. Enjoy!
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