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Ingredients
1 lb Fitch Ranch Premium

Ground Beef
12 oz Brussels Sprouts*,

halved
1 Tbsp (16g) Chili Oil (or

your choice of oil)
1 tsp Ground Ginger

1 tsp Chili Powder
1/2 tsp Black Pepper

1/2 C (120g) Sweet Chili
Sauce**

 
 

Microwave the brussels sprouts for
2 minutes or unt i l  tender before

transferr ing to a cutt ing board.  Cut
them in hal f  once they've cooled.
Mix the dry spices together and
sprinkle hal f  over the top of  the

ground beef .
Heat a large ski l let  over medium-

high heat with the chi l i  o i l .  Once the
oi l  is  hot ,  place the ground beef in

the ski l let  seasoned side down.
Sprinkle the remaining hal f  of  the

spices on top of  the beef .
Cook for 2-3 minutes or unt i l  the

bottom of the beef has developed a
nice crust before f l ipping.  Cook for
another 2-3 minutes before using a
spatula to break the beef down into

crumbles.  Cook unt i l  no pink
remains.

Push the cooked beef to the s ide of
the pan and add the brussels

sprouts to the ski l let ,  cut s ide down.
Cook for 6-8 minutes,  st irr ing

occasional ly ,  unt i l  they've developed
a s l ight char.

Remove from the heat and mix the
brussels sprouts and ground beef

together.  Drizz le the sweet chi l i
sauce over the top and st ir  unt i l
evenly coated.  Serve with r ice or

caul i f lower r ice,  chopped scal l ions,
toasted sesame seeds,  or your

choice of  f ix in 's .
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