SAUSAGE, KALE, AND POTATO SKILLET SUPPER
2 
teaspoons extra-virgin olive oil

1 
medium red potato (about 4 ½ ounces), cut into ¾-inch wedges

1 
link smoked spicy Italian sausage (about 3 ounces), cut into ¾-inch slices

½ 
teaspoon flaky sea salt, divided, plus more to taste

1/3 
cup thinly sliced red onion (from 1 small onion)

2 
cups chopped lacinato kale (from 1 bunch)

1 
tablespoon chopped fresh flat-leaf parsley

½ 
lemon

Heat oil in a 10-inch cast-iron skillet over a medium-high, tilting pan to coat the bottom. Arrange potato wedges and sausage slices in skillet in a single layer, and sprinkle with ¼ teaspoon salt. Cook until potatoes and sausage are beginning to brown, 3 to 4 minutes. Using a wide metal spatula, flip potatoes and sausage, and cook until potatoes are browned and tender when pierced with a fork and sausage is crisp, 3 to 4 minutes.
Push potatoes and sausage to one side of the skillet. Reduce heat to medium-low. Add onion and cook, stirring occasionally, until translucent and slightly browned, 5 to 6 minutes. Using the spatula, flip potatoes and sausage on top of onions (to keep them from burning).
Add kale to empty side of pan, and sprinkle with remaining ¼ teaspoon salt. Cook, stirring occasionally, until wilted, 3 to 4 minutes. Taste and add additional salt, if desired.

Arrange onions, sausage, and kale on a serving plate, and place potatoes on top of onions. Sprinkle with chopped parsley, and serve with lemon half. 
My love of cooking for one runs so deep that I wrote a book about it, Cooking Solo: The Fun of Cooking for Yourself. Fundamentally, I believe that making a delicious meal is a powerful way to nourish and nurture yourself. It’s an exercise in creativity and self-care. You can also think of it as a rehearsal of sorts, testing a recipe out before you make it for other people. Another overlooked advantage to cooking for oneself is that you have the freedom to make whatever you please. You don’t have to compromise or worry about whether or not someone else approves of your menu. In short, you can allow yourself the pleasure of giving into your cravings.Which leads me to one of my favorite wintertime indulgences: making a solo dinner that can double as a hearty, comforting breakfast. Here, the potatoes and sausage remind me of the first meal of the day, but I often swap out pancakes and eggs for kale and onions to make it feel more like dinner (and more grown-up, since there are vegetables).The brilliant thing about this recipe is that you can cook it all in one skillet. The key is adding each ingredient at the right time so that everything cooks without burning. You start by cooking the potatoes and sausage (I recommend small red potatoes and spicy Italian sausage, but you can use your favorite) and then once those start to brown, you add the sliced onions and then the kale. The bonus to using fresh sausage is that you get some of the delicious rendered fat as it cooks, which flavors the potatoes, onions and kale. To brighten the dish, once everything is cooked, I squeeze lemon juice over the top, and sprinkle the whole shebang with chopped parsley. This is a single-serving recipe, but it can easily be doubled—just use a bigger skillet so you have plenty of room.
SERVES: 1






Klancy Miller August 2, 2023

One of my favorite kinds of recipes - made in one pan! The only changes I made were minor. I used a non-stick skillet rather than cast iron, and I didn’t have kale so I substituted bok choy. This time of year I get loads of greens from my CSA farm so I’ll be making this again with cabbage, radicchio, and eventually, kale. I agree that the onions really added a delicious sweetness. Also, farm fresh veggies are so much more flavorful than store bought. Without them, I might have spiced it up more. Overall, a delicious, simple one-pot recipe to use as a basis for whatever you have on hand.

Read More

doylehr

12/27/2022

It was a little too plain for my taste. There was nothing that really tied it together. The thinly sliced red onion was a nice touch and if done correctly adds a nice flavor and texture, but there needs to be more of it.

Food & Wine Member

12/22/2022

If you use the browser's print function, then yes, it's 7-8 pages. Use the "Print" button below the recipe to just print out what you need.

Gary Simeral

1½9/2022

I will definitely try this. Thanks for a recipe for a single guy

madisonsksgmailcom

10/20/2022

This recipe is fast, easy, & good. It takes 2 pages to print, not 7-8.

Jeri Norman

08/03/2020

Too many pages to print ANY recipe. Requires 7-8 pages. Ridiculous. You need to change format for printing recipes and make it more concise and printable.

Akiko Blake

07/0½020

super easy, tasty, kale goes so well with this recipe

Ashley Marti

06/08/2020

Whole family loved this, it was perfect and so easy to make

