Hmount Meazurs Imngradient - Prepacation Method

1 tablespoon wesebable oil
148 pourds swest italiam sausace

1 pound rad seedless grapes - halvad
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1 tablesspoon frash oregano - choppecd
wlulgk balzamic vinsosr

frash mint - chopped
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Heast oil in 12 inch skilled owver mediom heat ontil shimmering. Hreranos sausase links in
par ard cook, turnins oncs, ontil beownsd on bothosides, sbout D ominotes, Tilt skillet and
carefully remove sxcess Tat with paper towsl, Diztribote grapes arnd ondon ower and arourd
saudsaaes, Hdd mater and immedistely cover. Cook, turning ssusaoes onces, until they zare
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28 and ordons and grapes have softenaed, about 18 minotes,

Trarsfer saussoss o paper fowsl linsd plate sndd loosely terd wdth fodl. Bsturn skillst
to med-hioh hest and stiv salt and pepper into orape-onion mixture. Spread orape onion
mixmbure in ewven layer in skillet and cook, without stiveing, until eell-browned, 1.5 to 2
mirmibes, Stiv and continue to cook, stiveing frequently, until grapa-onion mixture iz desply
brownsd andgd has damn consistenod, about @ minutes lonosr. Feducs heat to medium, stiv in
wine and oresano, and cool, Sovaping up and browned bits, unhl wine iz reducsd by half, 38
o B8 seconds, Femove pan Trom heet and stic in winsoar.

Hrranse sausases on serving platter and spoon grape-onion mixtore over top. Sprinkle with
mint and sarve.



