Brussels Sprouts with Chestnuts

(serves 6)

½ kg Sprouts

100g marg or butter

3 Celery sticks cut diagonally in 1cm lengths

1 large onion (thinly sliced)

1 x 400g can whole chestnuts in brine (drained and rinsed)

¼ tsp grated nutmeg

Seasoning and rind of one lemon

1. Blanch sprouts for 4 minutes in fast boiling water.  Drain.

2. Melt margarine or butter in large pan.  Add onions and celery and cook until softened over low heat.

3. Raise heat and add chestnuts and sprouts to pan.

4. Cook for 2-3 minutes until piping hot.  Season.

5. Stir in grated lemon rind before transferring to serving dish.

