
 
 

Momofuku’s Spicy Brussels Sprouts 

Serves 4 to 6 

Adapted from David Chang’s recipe in Food and WIne 

 4 cups (about 2 lbs) brussels sprouts, trimmed and halved 

 2 Tb olive oil 

 ½ tsp kosher salt 

For the “Spice Krispies” topping 

 1 Tb canola oil 

 ½ cup Rice Krispies 

 ¼ tsp cayenne pepper 

 Kosher Salt 

For the vinaigrette  

 ¼ cup fish sauce 

 2 Tb water 

 2 Tb sugar 

 1 Tb rice vinegar 

 1 Tb lime juice 

 1 clove garlic, minced 

 1 small red chile, minced 

 ¼ cup chopped cilantro 

 2 Tb chopped mint 

 

40 minutes before before you want to eat – preheat oven to 400 degrees.  Toss Brussels sprouts with olive oil 

and salt.  Spread them on a baking sheet and place in the oven for 30 minutes, shaking the pan from time to 

time.  

While the sprouts are roasting, make the topping.  Heat 1 Tb oil in a skillet, then add the Rice Krispies and 

cayenne.  Cook over high heat until browned (about 30 seconds) stirring constantly.  Remove from heat, season 

with salt, and set aside. 

Make the vinaigrette by combining all of the ingredients except the cilantro and mint in a bowl and stirring until 

the sugar is dissolved.  At that point, add the cilantro and mint to the bowl and stir. 

When the sprouts are done roasting, transfer to a large bowl and toss with the vinaigrette.  Sprinkle the Spice 

Krispies on top and serve. 


