Sweet Italian Sausage Pasta with Peppers and Onions
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I nstructions

In alarge skillet, heat olive oil over medium heat.

Add sausages and brown on all sides, about 8 minutes.

Remove sausages and set aside.

In the same skillet, sauté peppers and onions until soft, about 10 minutes.
Slice sausages and return to skillet.

Add chicken broth, stir, and simmer for 10 minutes.

Season with salt and pepper. Serve hot.
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