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BOILED CHESTNUTS 
 
1 pound chestnuts, shelled and blanched 
 
1 cup soup stock 
 
1 tablespoon brown sugar 
 
2 tablespoons butter 
 
Cover chestnuts with boiling, salted water and cook until tender.  
Drain.  Add soup stock and sugar and simmer a few minutes.  Add 
butter.  Reduce liquid and serve with chestnuts. 
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