
BRUSSELS SPROUTS AND YUKON GOLD POTATO 
Serves 2 as a Main, 4 as a side 
 

• 2 teaspoons maple syrup 
•  2 teaspoons lemon juice 
•  ½ teaspoon freshly grated lemon zest 
•  3 tablespoons extra-virgin olive oil 
•  2 medium Yukon gold potatoes (about 12 to 13 ounces), small-diced (about 2½ cups) 
•  Kosher salt 
•  2 cups thinly sliced Brussels sprouts (about 6 to 7 ounces) (Cut in half first, then slice 

radially as if cutting an onion) 
•  ½ cup thinly sliced shallots 
•  1 teaspoon minced fresh garlic 
•  2 teaspoons thyme leaves 
•  1 tablespoon unsalted butter 
•  2 large eggs 
•  Fresh black pepper 
•  3 tablespoons finely grated Parmesan cheese 

 
Directions: 
 

1. In a small bowl, stir together the maple syrup, lemon juice, and lemon zest. Set aside. 
2. In a twelve-inch nonstick skillet that has a lid, heat the olive oil over medium heat. When 

the oil is hot, add the potatoes and 1 teaspoon salt. Stir and cover loosely. Cook, stirring 
occasionally, for 12 minutes; the potatoes will have shrunken a bit, will have lost some of 
their opacity, and will be browning. (Listen for a gentle sizzle, and if there is a lot of loud 
popping, reduce the heat just a bit so that the potatoes are cooking and browning more 
slowly.)  

3. Uncover, add the Brussels sprouts, shallots, and a scant ¼ teaspoon salt. Cook, stirring 
more frequently, until the potatoes are tender and everything is deeply browned, about 10 
to 12 minutes. (Toward the end of cooking you will have to stir more frequently – or flip 
with a spatula – so that you get nice overall browning without burning.) Add the garlic and 
half of the thyme leaves. Cook and stir until fragrant, about 30 seconds. (If you are not 
planning to include fried eggs, you can skip to step 5.)   

4. Push the vegetables to one side of the pan. (It’s okay to bunch them up.) Add the butter to 
the empty side of the pan. When the butter has melted and is bubbly, crack two eggs into 
the pan (try to keep them a bit separate). Season with salt and pepper. When the whites 
are firm, sprinkle the tops of the eggs with some of the remaining thyme and half of the 
Parmesan cheese and flip over. Sprinkle the remaining thyme and Parmesan on the top 
side of the eggs. Cook until the Parmesan on the bottom has crusted a bit and the yolk is 
cooked to your liking (1 to 2 minutes).  

5. Remove the pan from the heat and spoon the lemon-maple mixture over the vegetables 
and gently stir to coat them. Portion the veggies onto two plates and top with the fried 
eggs (if using). Season with more black pepper if you like.  
 

Recipe credit: Susie Middleton, MV Magazine 


