(UM SAUSACGE SINCE 1934

Sausage & Potato Hash
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1. In a heavy skillet heat olive oil over medium high heat. Add chopped onions and red bell X%
peppers. Sauté until slightly softened. :020&
2. Stirin garlic and cubed potatoes, cooking until garlic is softened. )00 ,'
3. Add cooked, crumbled and drained Swaggerty’'s Farm sausage to the skillet with the bzo?
other ingredients. Sauté until all ingredients are hot. Sprinkle with fresh chopped parsley D)
if desired. Place skillet with hash in warm oven while preparing the eggs. ;gq’

4. In a nonstick skillet cook 4 sunny side up eggs or scramble 4 eggs.

5. Evenly divide sausage hash between 4 plates and top with eggs. Serve immediately.

4 10 min 15 min

servings prep lime cook lime

notes

This is a great breakfast using leftover cooked potatoes.

ingredients
A gluten-free recipe full of protein that is also a delicious, quick breakfast-for-dinner
recipe.
2 1b Swagger{y's Farm Roll sausage, cooked, crumble&, and
drained
Olive oil

11b new potatoes, cooked in water until softened and cut into
cubes

Y red bell pepper, chopped
Y2 medium onion, chopped
2 cloves go.rlic, minced
4 eggs
Salt & black pepper

Opfionql: Fresh chopped pqrsley or cilantro

Pairs well with: Sunny side up eggs, soft scrambled eggs

Special Kitchen Tools: N/A



