Hmoumt Measurs Imovredient - Freparation Method

£ alian sausaoss
i rad hell peppar - =liced
1 =mall e ordon - slioed
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2 tablespoons  orushed tomatoss

e oup chicken broth

chile peppar

1 i:e.a;—";:u:u:sn italian sessoning

= EROONE zrmnel seads - crushed
i soallion - slicsd

frash hazil - chopped
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Heast & Dit of odl inos lavbos skillsr ower mecdiom heat, Hdd sausaoes ard oook unbil breowmmesd
o &l =mides, ou can acdd Y4 cup o water =0 they don't bl:ﬂ doarn angd =tick to the pan. bhen the

mauEanes are almost oooked, transter o os cutbing bosrd.

Im thee same skillet, remove water bl keep brown Dits, add L tableseoon odl and sautse onlons
with orushed fernal = ;
argd zaute Tor L or 2 minutes, stirvving constantliy, Add bell pepper and diced tomatoss ard
coolke until orispetender. Stiv in breoth oand cook for another -2 minutes, Sesson with salt

macts, ohidle flakes and elian seasoning. Ao the garlic, goround tomato

arl pepperr.

Slice sausaos into D54 o U2 inch meces and add back o skillet, Cook for 5180 mirotes,
urtil sasussos iz cooked throooh arngd sauce s thickersd,

Aolivst sessoning, osvnishowith besil, scellions snd parmesan. Sevve on hosols buns, baoos,

R T pEasha.



