
Sweet Italian Sausage Pasta with Peppers and Onions





This is a go-to weeknight dinner that 
feels like comfort food but is super 
easy to pull together. The sweet Italian 
sausage adds just the right amount of 
flavor, and when paired with sautéed 
peppers and onions, it’s a dish the 
whole family will love. Toss it with 
pasta and dinner’s done!
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Joe's Storemade Sweet Italian Sausage Links

Buy Now

Ingredients

1 lb Joe’s 
Storemade 
Sweet 
Italian 
Sausage 
Links
1 red bell 
pepper, 
sliced
1 yellow 
bell 
pepper, 
sliced
1 green 
bell 
pepper, 
sliced
1 large 
onion, 
sliced
2 tbsp 
olive oil
1/4 cup 
chicken 
broth
Salt and 
pepper to 
taste
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Instructions

1. In a large skillet, heat olive oil over medium heat.
2. Add sausages and brown on all sides, about 8 minutes.
3. Remove sausages and set aside.
4. In the same skillet, sauté peppers and onions until soft, about 10 minutes.
5. Slice sausages and return to skillet.
6. Add chicken broth, stir, and simmer for 10 minutes.
7. Season with salt and pepper. Serve hot.
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Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 
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