
Christina Feindel’s Citrus-Bacon Brussels Sprouts Salad

INGREDIENTS

● 8 strips bacon, cooked and crumbled
● 1 small shallot, minced (Use Shallot or

Sweet Onion Infused olive oil if you are
FODMAP Sensitive)

● 1 pound Brussels sprouts, shaved
○ Note: Lightly Saute the Brussels

sprouts for 10 minutes  if you
have Low Thyroid Issues

● ½ cup extra virgin olive oil (Use onion
or Shallot infused olive oil if you are FODMAP Sensitive - see above)

● ⅓ cup dried cranberries
● 6 tablespoons orange juice
● 3 tablespoons lemon juice
● ½ teaspoon sea salt

INSTRUCTIONS

1. Combine all ingredients in a large mixing bowl and toss to combine, then serve.
2. If you have low Thyroid, saute the brussel sprouts for 10 minutes then mix everything together

and serve.

Recipes courtesy of Christina Feindel and : https://autoimmunewellness.com/citrus-bacon-brussels-sprouts-salad/

www.BearNutritionandHerbs.com

https://www.amazon.com/gp/product/B004ULUVU4/ref=as_li_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B004ULUVU4&linkCode=as2&tag=autoipaleo-20
https://www.amazon.com/gp/product/B007A2LQRM/ref=as_li_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B007A2LQRM&linkCode=as2&tag=autoipaleo-20
https://www.amazon.com/Sherpa-Pink-Himalayan-Incredible-Nutrients/dp/B00HVJI7KI/ref=as_li_ss_tl?ie=UTF8&qid=1462404138&sr=8-1&keywords=pink+himalayan+sea+salt&linkCode=ll1&tag=autoipaleo-20
https://autoimmunewellness.com/citrus-bacon-brussels-sprouts-salad/
http://www.bearnutritionandherbs.com
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