
Spicy Italian Sausage Sheet Pan Dinner





Looking for something easy, spicy, 
and packed with flavor? This hot 
Italian sausage sheet pan dinner is 
your answer. Everything roasts 
together in one pan—sausage, 
potatoes, and veggies—for a bold, no-
fuss meal with easy cleanup.
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Joe's Storemade Hot Italian Sausage Links

Buy Now

Ingredients

1 lb Joe’s 
Storemade 
Hot 
Italian 
Sausage 
Links, cut 
into 2-
inch 
pieces
1 red bell 
pepper, 
sliced
1 yellow 
bell 
pepper, 
sliced
1 red 
onion, 
sliced
1 
zucchini, 
sliced
1 lb baby 
potatoes, 
halved
2 tbsp 
olive oil
1 tsp 
garlic 
powder
1 tsp 
Italian 
seasoning
Salt and 
black 
pepper to 
taste
Fresh 
parsley 
(optional)
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Instructions

1. Preheat oven to 425°F and line a large baking sheet with parchment paper.
2. Toss the sausage pieces and vegetables with olive oil, garlic powder, Italian seasoning, salt, and pepper.
3. Spread everything out on the baking sheet in a single layer.
4. Bake for 25–30 minutes, flipping halfway through, until the sausage is cooked and the vegetables are golden 

and tender.
5. Garnish with fresh parsley and serve warm.
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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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