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Cleo Coyle’s  

Holiday Sprouts  

with Blue Cheese,  

Bacon & Dried Figs 

 
Text and photos (c) by Alice Alfonsi, who writes   

The Coffeehouse Mysteries  as Cleo Coyle with  

her husband,  Marc Cerasini. 

 

These fancied-up sprouts pair beautifully  

with almost any kind of main dish, and  

they’re lovely served with wine or champagne. 

When I first shared this recipe (over ten years 

ago), I suggested it as a festive side for holiday 

dinners. But the coupling of sophisticated flavors 

makes it a great side for a romantic Valentine's meal, as well. Finally, 

although English Stilton is always an amazing choice, any blue cheese will 

work in this recipe, including Danish blue (aka Danablu), Italian Gorgonzola, 

or French Roquefort. And if you’re not a fan of dried figs, try substituting dried 

cranberries (or Craisins), which is an equally festive flavor. As long as you 

pair the blue with a sweet, dried fruit, you're on the right culinary track. 

 
Where to buy Stilton? Again, while any blue cheese will work in this recipe, 
if you're a fan of English Stilton and fancy a treat, click here to virtually visit 
my favorite cheese shop in New York. Murray's Cheese is located in the 
heart of Greenwich Village, where our Coffeehouse Mysteries are set, and 
they ship almost anywhere. 

 
Makes 4 servings 

 

3 slices thick bacon (or 4 slices thin) 

1 large yellow onion, chopped 

1 10-oz package of whole Brussels sprouts (18-20 sprouts)  

10 dried mission figs, roughly chopped (or 3/4 cup dried cranberries) 

1-1/4 cups water 

Crumbled blue cheese (any blue will do; Stilton is my fave) 

 

(1) Prepare sprouts and figs: Wash and dry sprouts and slice each  

in half. Chop dried figs. Set aside. (If you aren’t a big fan of figs, try 3/4 cup  
dried cranberries.) 
 

(2) Brown bacon: Cut bacon slices into small 

pieces. In large skillet, fry pieces until browned but 
not crisp. NOTE: As soon as you go to the next step 
in this recipe, the bacon will stop browning, so be 
sure your bacon displays nice caramelized color 
before you move on.  

 

Free Recipe Guide to 
Cleo’s new culinary mystery 

Brewed Awakening:  
click here. 

 

https://www.coffeehousemystery.com/userfiles/file/Brewed-Awakening-Recipes-Cleo-Coyle.pdf
http://www.coffeehousemystery.com/about_coffeehouse_mystery_books.cfm
http://www.cleocoylerecipes.com/p/about_7.html
https://www.murrayscheese.com/murrays-stilton
https://www.coffeehousemystery.com/userfiles/file/Brewed-Awakening-Recipes-Cleo-Coyle.pdf
https://www.coffeehousemystery.com/userfiles/file/Brewed-Awakening-Recipes-Cleo-Coyle.pdf
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(3) Add chopped onions: Throw in the chopped onions and sauté 

until lightly caramelized. Remember: color equals flavor! If you move to 

the next step before the onions get a bit of color on them, they will not 

taste as sweet and the dish will not be as tasty. As with so many things in 

life, patience is a virtue, especially when sautéing onions! 

 

(4) Toss in sprouts and figs: 

With the bacon browned and the 

onions sweetly caramelized, you 

are ready to throw your sliced 

sprouts and chopped figs into the pan. Fold these in well, until they are 

absolutely glistening with the rich, delicious flavor of rendered bacon fat! 

 

(5) Add water, cover, and simmer: Here is the trickiest step.  

Add about 1-1/4 cups of water. Cover and simmer on medium-high  
heat for about 8 to 10 minutes. After about 8 minutes, lift the lid  

and stir. Bite into one of the sprouts to see how far it is from  
properly cooked through. You want a nice “al dente” texture.  
If the sprout is too hard, replace the lid and keep going, 
checking every few minutes. Also check to see if the water is 
evaporating too slowly or quickly. If too slowly, remove the lid 
and turn up the heat. If too quickly, add a little more water so 
the mixture does not burn. While you do not want this dish to 
be swimming in liquid at the end of the cooking process, 
neither do you want it to scorch. The trick here is getting the 
water to evaporate at the proper rate so that the sprouts are 
perfectly cooked through and still browned a bit in the pan, 
giving you that beautiful little caramelized rim that you see in 
my photos. (Yes, color = flavor. But black = burned!) 
 

(6) Finish: To serve, spoon onto serving plates and crumble 

your favorite blue cheese on top, whether it’s a Danish blue, 
an Italian Gorgonzola, or a French Roquefort. For a special treat, try English Stilton, which you can also serve  
as an appetizer with sweet slices of pear, or as a final course with a lovely glass of port before coffee, tea,  
or espresso. 
 

                                                                                                                                                                                  
                                                                                                       
 

 

  
 
                                                                                           

 
 
 

Dead Cold Brew               Shot in the Dark                        New! Brewed Awakening    

  National Bestseller   *Starred Review –Library Journal                                                             5 Best of Year Lists!  

Free Recipe Guide here.   Free Recipe Guide here.    Free Recipe Guide here. 

 

The Coffeehouse Mysteries are 

bestselling culinary mysteries, set  

in a landmark Greenwich Village 

coffeehouse. Each includes the added 

bonus of recipes.  

To learn more and see more  

recipes, visit Cleo Coyle’s 

 online coffeehouse at 

www.CoffeehouseMystery.com  

And her recipe blog at 

www.CleoCoyleRecipes.com 

Eat with joy!  ~ Cleo   
 

https://cleocoylebooks.com/2015/09/01/18-brewed-awakening/
https://cleocoylebooks.com/2015/09/01/16-dead-cold-brew/
https://cleocoylebooks.com/2015/09/01/17-shot-in-the-dark/
https://cleocoylebooks.com/2015/09/01/18-brewed-awakening/
http://www.coffeehousemystery.com/userfiles/file/DeadColdBrew-Recipes-CleoCoyle.pdf
https://www.coffeehousemystery.com/userfiles/file/Shot-in-the-Dark-Recipes-CleoCoyle.pdf
https://www.coffeehousemystery.com/userfiles/file/Brewed-Awakening-Recipes-Cleo-Coyle.pdf
https://cleocoylebooks.com/2015/09/01/16-dead-cold-brew/
https://cleocoylebooks.com/2015/09/01/17-shot-in-the-dark/
http://www.coffeehousemystery.com/about_coffeehouse_mystery_books.cfm
http://www.coffeehousemystery.com/
http://www.cleocoylerecipes.com/

