
Italian Scarpariello Beef Sausage & Greens

2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes

K & C Beef Sausage Links, thawed

Farmhouse Kitchen Scarpariello Sauce, thawed

Cal-Organic Swiss Chard, washed and dried

Cal-Organic Yukon Potatoes, washed

Certified Organic Green Beans, washed

Oil of choice

Salt and pepper

Preheat oven to 425°F and prepare a sheet tray with foil

STEP 1 Prepare the vegetables. Discard the large chard stems, then chop the leaves into thin

ribbons. Trim away the ends of the green beans and chop in half. Set aside. Cut the potatoes into

thick wedges, about 1-inch wide, and add to a large baking sheet. Drizzle liberally with oil and

season with salt and pepper. Combine to evenly coat, then spread out in an even layer. Roast the

potatoes in the preheated oven for 20-25 minutes, turning midway.

STEP 2 Meanwhile, heat a large saute pan over medium heat with 1 tbsp of oil. Once hot, add

sausages and cook 1-2 minutes each side until golden brown.

STEP 3 Next, carefully add the scarpariello sauce to the pan with sausages. Rinse the container

with 2 tbsp of water and add to the pan. Bring to a simmer, scraping the bottom of the pan with a

wooden spoon. Cover and simmer for 5 minutes, then turn each sausage and add the green beans.

Cover and cook for another 5 minutes until the internal temperature of the sausages reach 160°F

and the green beans are tender. Add the chopped swiss chard and cook until just wilted and

tender, about 1-2 minutes. Season with salt and pepper to taste.

STEP 4 Top green beans and swiss chard in scarpariello sauce with Italian sausages. Serve with

roasted potato wedges.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Beef Sausage - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the refrigerator

overnight.

(Ingredients: Beef, water, salt, dextrose, spices, dehydrated garlic, mustard seed, onion powder, natural

spice extractive)

Scarpariello Sauce - If using within 3 days, store in the refrigerator. Otherwise, freeze up to 1

month.

(Ingredients: red bell peppers, red wine vinegar, garlic, sugar, parsley, oregano, dried chile flake, sunflower oil, salt,

pepper)

Swiss Chard - Wrap in a paper towel and place in a plastic bag in the refrigerator.

Yukon Potatoes - Store in a cool, dry place in the kitchen.

Green Beans - Store in the plastic bag in which they came in the crisper drawer of the refrigerator.

*Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.



Italian Scarpariello Beef Sausage & Greens

4 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes

K & C Beef Sausage Links, thawed

Farmhouse Kitchen Scarpariello Sauce, thawed

Cal-Organic Swiss Chard, washed and dried

Cal-Organic Yukon Potatoes, washed

Certified Organic Green Beans, washed

Oil of choice

Salt and pepper

Preheat oven to 425°F and prepare a sheet tray with foil

STEP 1 Prepare the vegetables. Discard the large chard stems, then chop the leaves into thin

ribbons. Trim away the ends of the green beans and chop in half. Set aside. Cut the potatoes into

thick wedges, about 1-inch wide, and add to a large baking sheet. Drizzle liberally with oil and

season with salt and pepper. Combine to evenly coat, then spread out in an even layer. Roast the

potatoes in the preheated oven for 20-25 minutes, turning midway.

STEP 2 Meanwhile, heat a large saute pan over medium heat with 1 tbsp of oil. Once hot, add

sausages and cook 1-2 minutes each side until golden brown.

STEP 3 Next, carefully add the scarpariello sauce to the pan with sausages. Rinse the container

with 2 tbsp of water and add to the pan. Bring to a simmer, scraping the bottom of the pan with a

wooden spoon. Cover and simmer for 5 minutes, then turn each sausage and add the green beans.

Cover and cook for another 5 minutes until the internal temperature of the sausages reach 160°F

and the green beans are tender. Add the chopped swiss chard and cook until just wilted and

tender, about 1-2 minutes. Season with salt and pepper to taste.

STEP 4 Top green beans and swiss chard in scarpariello sauce with Italian sausages. Serve with

roasted potato wedges.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Beef Sausage - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the refrigerator

overnight.

(Ingredients: Beef, water, salt, dextrose, spices, dehydrated garlic, mustard seed, onion powder, natural

spice extractive)

Scarpariello Sauce - If using within 3 days, store in the refrigerator. Otherwise, freeze up to 1

month.

(Ingredients: red bell peppers, red wine vinegar, garlic, sugar, parsley, oregano, dried chile flake, sunflower oil, salt,

pepper)

Swiss Chard - Wrap in a paper towel and place in a plastic bag in the refrigerator.

Yukon Potatoes - Store in a cool, dry place in the kitchen.

Green Beans - Store in the plastic bag in which they came in the crisper drawer of the refrigerator.

*Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.


