
Sausage & Pepper Sheet Pan Sandwiches
Debbie Glasscock - Conway, AR

Taste of Home Magazine

Servings: 6 Preparation Time: 20 minutes Serve it family style:  Swap out the
hot dog buns with a large loaf of
French bread cut in half lengthwise.

1 pound uncooked sweet Italian
turkey sausage links, roughly chopped

3 medium sweet red peppers, seeded
and sliced

1 large onion, halved and sliced

1 tablespoon olive oil

6 hot dog buns, split

6 slices provolone cheese

Bake Time: 35 minutes
Preheat the oven to 375 degrees.

Place the sausage pieces in a 15x10x1-inch
sheet pan.  Arrange tge peppers and onions
around the sausage.  Drizzle olive oil over the
sausage and vegetables.

Bake, stirring the mixture after 15 minutes, until
the sausage is no longer pink and the
vegetables are tender, 30 to 35 minutes.

During the last 5 minutes of baking, arrange the
buns, cut side up, in a second shhet pan.  Top
each bun bottom with a cheese slice.  Bake until
the buns are golden brown and the cheese is
melted.

Spoon the sausage and pepper mixture onto the
bun bottoms.  Replace the tops.

Per Serving (excluding unknown
items): 630 Calories; 40g Fat
(56.8% calories from fat); 38g
Protein; 30g Carbohydrate; 3g
Dietary Fiber; 91mg Cholesterol;
1398mg Sodium.  Exchanges: 1 1/2
Grain(Starch); 4 Lean Meat; 1
Vegetable; 5 Fat.


