
Grilled Brussels Sprouts  
with Chipotle Dipping Sauce  

 One year my brother helped me teach a cooking class that I had donated to the Menlo 
School auction. There were 40 attendees, so we set up multiple stations. One group and I 

were preparing appetizers in the kitchen while Joe was teaching grilling techniques outside. 
My group went to deliver the hors d’ouerves they had made to the group outside, and they 
never returned. I ventured out to find Joe showing them how to perfectly grill vegetables. I 
brought out the dipping sauce we were making, and this Brussels sprouts recipe was born! 

They’ve been part of both our repertoires ever since. 
Serves 6  

Ingredients 
• 1½ pounds small Brussels sprouts 
•  

Chipotle Dipping Sauce  
• 1-2 canned chipotle chiles 
• ¼ cup fresh lemon juice  
• 1½ cups plain Greek yogurt  
• 1 small clove of garlic, minced  
• 1 teaspoon kosher salt  
• 1 Tablespoon smoked paprika  

 
Directions  

1. Make dipping sauce: Mince the chipotle chile(s) and place in a small bowl. Add lemon 
juice, yogurt, garlic, salt and paprika. Mix well and refrigerate for at least an hour or 
overnight.  

2. Prepare Marinade: In a large bowl, combine olive oil, balsamic vinegar, soy sauce, 
shallots, and honey mustard. Reserve ½ cup of the marinade for grilling.   

3. Turn grill on to high and spray with cooking spray.  
4. Trim Brussels sprouts ends and remove dry outside leaves. Cut ¾ of the Brussels 

sprouts in half, lengthwise through stem. Leave rest of the Brussels sprouts whole for 
a more interesting presentation.  

5. Add Brussels sprouts to bowl of marinade and toss to combine.  
6. Place Brussels sprouts in a colander to drain off some of the marinade. Pat the cut 

sides of the sliced Brussels sprouts with a paper towel to remove most of the moisture 
to prevent burning.   

7. Place cut side of the Brussels sprouts down on the hottest part of grill and the whole 
Brussels sprouts throughout the grill. Try not to allow Brussels sprouts to touch. They 
should develop deep grill marks in 3-5 minutes. Use a metal spatula to check one of 
the cut Brussels sprouts. Leave in place for one or two minutes more if grill marks are 
not visible. Once most of the Brussels sprouts have grill marks, flip, roll, and turn all 
the Brussels sprouts. Brush the exposed side with remaining marinade. Cook an 
additional 3-5 minutes until caramelized and golden.  

8. Move Brussels sprouts to side of grill and close cover to finish cooking, 1-2 minutes. 
9. Transfer to a sheet pan to cool slightly. Taste and add additional salt and pepper if 

desired. Serve warm with skewers aside the chipotle dipping sauce.  

Marinade   
• ¾ cup olive oil 
• ¼ cup balsamic vinegar  
• ¼ cup soy sauce  
• 2 medium shallots, 

chopped 
• 2 Tablespoons honey 

mustard 


