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Sausage and Peppers and Potatoes and Onions

What You’ll Need:
6 Italian sausages, sweet or hot

2 red bell peppers, sliced into strips

2 small onions, sliced into wedges

5 white or yellow potatoes, peeled and sliced into coins

(optional)

1 teaspoon fennel seeds

Olive oil

Red wine vinegar

Salt and pepper

Red pepper flakes

What You’ll Do:
1. Preheat oven to 400º.

2. Add red bell peppers, onions, and potatoes to a bowl. Add salt, pepper, fennel seeds, red

pepper flakes, olive oil, and red wine vinegar. Stir to coat, then mix evenly and place onto a

sheet pan.

3. Place in preheated oven and bake for 30 minutes.

4. Slice sausages into 1" chunks and coat in olive oil. Spread out on a separate pan and set aside.

5. After your vegetables are in the oven for 30 minutes, pull them out and flip them over while

moving them around the tray. Place back into the oven for 30 more minutes.

6. At the same time the veggies go in for their second cook, place your sausage in the oven on a

different rack. Allow 15 minutes to go by, then pull out your sausage and flip it over and move

around the tray. Place back into the oven for 15 more minutes, until sausage is crispy.

Remove.

7. After checking on your sausage, check on your vegetables. They have been in the oven for an

hour now, and should be nice and crispy and brown. You can keep them in as long as you

want here! But an hour is usually the sweet spot for me.

8. Add your crispy sausage to the pan of crispy veggies and get them all acquainted.

9. Before serving, you can throw everything back in the oven to heat through if needed.

10. I like to serve/eat this straight out of the pan, but you do whatever makes you happy! Enjoy!
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