4-INGREDIENT CAJUN SAUSAGE AND BROCCOLI SKILLET RECIPE
10-12 
oz fresh broccoli crowns (2 large or 3 medium)

3 
cloves garlic

12-16 
oz. andouille sausage

2 
tablespoons vegetable oil, divided

¾ 
teaspoon Cajun or Creole seasoning with salt

2/3 
cup water

Cut 10 to 12 ounces broccoli crowns into small, bite-sized florets (about 4 cups). Mince 3 garlic cloves. Cut 12 to 16 ounces andouille sausage crosswise into ½-inch-thick rounds.

Heat 1 tablespoon of the vegetable oil in a 12-inch skillet or frying pan over medium heat until shimmering. Add the andouille in an even layer. Cook until browned on the bottom, about 3 minutes. Flip and cook until browned on the second side and cooked through, about 3 minutes more. Using tongs or a slotted spoon, transfer to a bowl or plate.

Add the remaining 1 tablespoon vegetable oil, broccoli, and ¾ teaspoon Cajun or Creole seasoning to the pan. Cook, stirring occasionally, until the broccoli is browned in spots, 2 to 3 minutes.

Reduce the heat to medium-low. Add the garlic and sauté until fragrant, about 1 minute. Pour in 2/3 cup water. Cover and cook until the broccoli is bright green and crisp-tender, 2 to 3 minutes. Return the sausage and any accumulated juices to the pan and toss to combine.

RECIPE NOTES

Storage: Leftovers can be refrigerated in an airtight container for up to 5 days.
SERVES: 4
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