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Sausage, Kale & Potato
Skillet

YOU'LL NEED

6 fu l ly  cooked
chicken sausage
l inks –  1 in  s l ice
2-3 C red potatoes
– cut in  half
1  yel low or white
onion –  th in s l ice
1  bunch Kale –
remove stems,  rough
chop
1 tbs gar l ic –  minced
1 lemon – ju iced
2 tbs dr ied thyme
3 tbs extra v i rgin
ol ive oi l
Salt  & Pepper to
taste
Other seasoning -
opt ional

Heat 2 tablespoons ol ive oi l  in  a large 15- inch

sk i l let  over medium-high heat.  Add potatoes (cut

s ide down) and cook without st i r r ing unt i l  they

begin to turn golden brown. St i r  and cont inue

cooking unt i l  a l l  s ides are cr ispy,  about 5-7

minutes.  Depending on the s ize of your pan,  you

may have to do th is  in  a few batches.  Season

potatoes with salt ,  pepper and thyme.

Add another tablespoon of o l ive oi l  and the

chicken sausage to the potatoes.  Cook unt i l  a l l

s ides of the sausage are cr ispy,  about 4-5

minutes.  Once cr ispy,  add onions and cook unt i l

just  tender ,  st i r r ing often,  about 5 minutes.

Reduce heat to medium and add the gar l ic ,

st i r r ing unt i l  f ragrant ,  about one minute.  Add the

kale.  St i r  often and cooking unt i l  the kale is

wi l ted,  about 3 minutes.

Squeeze a lemon over the top of the dish and

serve.

*If  the kale overcrowds the pan,  remove the

potato sausage mixture and sauté the kale by

i tself  before adding everything back to the

sk i l let .

ALL YOU HAVE TO DO

Thank you for
supporting local!


