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Sausage French Bread y t5min. | 25 min

servings prep lime

PiZZO.S | QUICk Kld- ingredients

1lb. Swaggerty's Farm Sausage

Frienouy Dinner

2 garlic cloves, minced

directions 1/2 yellow onion, sliced

I loaf of French Bread
1. Preheat oven to 400°F.

2. Brown sausage in a large skillet breaking it up into crumbles as Olive oil
it cooks. Add garlic and cook sausage until browned. Push
sausage to the side of the skillet. Add sliced onions to the other I cup jarred marinara or pizza sauce
side & cook until softened. Remove skillet from heat and set
aside. 2 cups shredded Mozzarella cheese
3. Cut French bread loaf in half. Then cut each half lengthwise and
place them on a sheet pan lined with parchment paper. Drizzle 1/2 cup shredded Parmesan cheese
olive oil over bread.
4. Spread % cup of pasta sauce on each piece of bread. Sprinkle 1/2 cup sliced black olives

shredded mozzarella on bread. Top with cooked sausage and
onions. Sprinkle on oregano and add sliced olives. Sprinkle the
shredded Parmesan, then top with any remaining mozzarella.

5. Bake for 12-15 minutes or until the pizzas are hot and cheese is
melted and starting to brown. Let sit for a few minutes and
serve.

1 tsp. dried oregano

*optional: crushed red pepper flakes &
fresh basil

To Serve

Serve with fresh basil leaves chopped, your favorite hot sauces, more red pepper flakes, and your favorite cold drink. Perfect summer on the
patio food.

For more delicious recipe ideas and exclusive offers visit:

my.swaggertys.com/register


https://www.swaggertys.com/products/recipe-ready

