ITALIAN SAUSAGE SUPPER
1 
pound sweet or mild Johrisonville Italian sausage links

1 
medium red onion, sliced rather thinly

1 
green pepper, sliced

1 
red pepper, sliced

2-3 
large garlic cloves, chopped

½
cup dry vermouth or dry white wine


Fresh Italian parsley, chopped or dried parsley

1 
teaspoon sweet basil

¼-½ 
teaspoon oregano


Potatoes or pasta, optional (See: Note)

Slice sausage links crosswise in 1 to 1½ inch pieces and brown until cooked. Remove from pan and set aside. Remove all fat (there won't be much) from pan except for a single tablespoon. If needed, add some olive oil to saute onions over medium-high heat for about 2 minutes. 
Add sliced green and red peppers with chopped garlic. Cook an additional 2 minutes. Return sausages to pan. Add vermouth or dry white wine and cook over medium-high heat, stirring occasionally, until wine is reduced by ½. Add herbs and stir in. Remove from heat and allow to set for a few minutes before serving with potatoes or pasta.

Note: This is nice served with potatoes: choose small unpeeled red-skins, still warm from boiling, cut in half, and add after herbs to coat well.

SERVES: 4
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