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Sweet Sausage and Peppers
from the Kitchen of: Kelli Hall, RVFTA Listener and Tailgating Expert 

Ingredients:
Ÿ 5 pounds Mild Italian Sausage (Kelli buys the Costco package)

Ÿ 24 multi-colored bell peppers (Kelli buys 4 packages at Costco)

Ÿ 4 large onions
Ÿ 1/4 cup balsamic vinegar
Ÿ olive oil

Directions:
Bake the sausages in a 350 degree onion for 35 minutes. Cut peppers and onions 
into long slices. Coat the bottom of a roaster pan with olive oil. Add the balsamic 
vinegar. Add peppers and onion and cook until they are lightly browned and 
sweet. You can add the sausages to the peppers and onions, or keep them 
separate for serving!

Note: this recipe feeds a crowd of 40 tailgaters, so adjust amounts accordingly...
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