
Cook sweet  potatoes  according  to  package
instruct ions  

1 .

Cut  sausage into  ½ inch rounds.  Heat  2  TBS of  o l ive  o i l
over  medium heat  in  a  large  sk i l let .  Cook sausage on
each s ide ,  unt i l  cr ispy (about  2-3  min  per  s ide)  Whi le
the sausage is  cooking ,  you can chop your  peppers
and onions .  Remove sausage and place as ide

2 .

Add addit ional  TBS of  o l ive  o i l  to  the  sk i l let  and add
peppers  and onions .  Cook for  3  minutes .  Add gar l ic  to
the sk i l let ,  and cook for  3-4 more minutes .  

3 .

Add sausage back to  the  sk i l let .  Add broth  and I ta l ian
seasoning  to  the  sk i l let .  

4.

Add chopped green onions  to  the  sk i l let ,  and cook for
3-4 minutes .  

5.

Remove f rom heat ,  and enjoy!  Add sa lt  and pepper  i f
needed 

6.

Ingredients : Direct ions
1 10 oz bag steamable frozen sweet
potatoes 
1 onion, chopped 
1 red bell pepper, diced
1 green bell pepper, diced
1 12 oz package smoked andouille
sausage - (I recommend a turkey
sausage for less fat. I also go with a
nitrate and nitrite free option)
3 TBS olive oil 
¼ cup chicken or veggie broth
2 teaspoons Italian seasoning
4 green onions, chopped 
Salt and pepper to taste 

Swe e t  P o t a t o  a n d  Sa u s a g e  S k i l l e t


