
BY KOWALSKI’S

SAUSAGE & PEPPERS
with Fire-Roasted Tomato Rice

Serves 2

2 Kowalski’s Signature Smoked Italian 
    & Mozzarella Sausages 

4 tsp. cornstarch

8 oz. low-sodium chicken broth

3.2 oz. mild rice vinegar

2 pkgs. (about 2 tsp.) honey

1 pkg. (about 1 tsp.) Dijon mustard

¼ tsp. dried oregano

¼ tsp. dried basil

9 oz. vegetable mixture (sliced red and  
    green bell peppers and fennel)

1 tbsp. minced garlic

2 pats butter

8.8 oz. precooked brown rice 

¼ cup fire-roasted tomatoes                                                       

pantry basics
YOU WILL NEED: 
• 2 tbsp. Kowalski’s Extra Virgin 
Olive Oil
• coarsely ground Kowalski’s 
Sea Salt, divided, to taste
• freshly ground Kowalski’s Black 
Peppercorns, to taste

While beautiful, fresh oregano isn’t as pungent as its 
dried counterpart. It’s popular in many Italian dishes and 
is great with spicy dishes, too. It’s a great flavor partner in 
recipes containing meat and tomatoes, such as this one.

DID YOU KNOW?



1. Slice sausages into ¼" thick coins; set 
aside. 

2. Sprinkle cornstarch in the bottom of a 
4-cup glass measuring cup; whisk in broth, 
vinegar, honey, mustard and dried herbs. 
Set aside.

3. In an extra-large skillet over medium 
heat, heat oil until hot; sauté veggie blend 
and garlic, stirring frequently, until veggies 
are crisp-tender and beginning to darken 
on the edges (about 4 min.). 

4. Season to taste with salt and pepper.

5. Add sausage to the pan; cook until 
well browned (about 3 min.), turning 
occasionally. 

6. Transfer sausage and peppers to a 
serving platter; tent loosely with foil. 

7. Return skillet to high heat; add broth 
mixture.

8. Bring liquid to a boil; cook and whisk 
until thickened to the consistency of thin 
gravy (about 2 min.). 

9. Remove sauce from heat; whisk in cold 
butter. Season sauce with salt and pepper 
to taste.

10. While finishing the sauce on the 
stovetop, heat rice pouch in the 
microwave according to pkg. directions 
until hot (about 2 min.); let stand for 
1 min. after heating. 

11. In a small mixing bowl, stir tomatoes 
into rice; season with salt and pepper to 
taste.

12. Serve sausage and pepper mixture 
over hot rice; drizzle with sauce.
                                

DIRECTIONS

NUTRITION INFORMATION PER SERVING 
(as prepared)

Zinfandel or Nero d’Avola
wine
pick

beverage

pick

wine
pick

wine
pick

Total Calories:  770
Saturated Fat:  6 g
Sodium:  1070 mg
Dietary Fiber:  8 g
Protein:   27 g

♻ Please recycle me! The box and all plastic containers in this kit are fully recyclable.

We’d love to hear what you thought of your Kowalski’s Meal Kit! Scan the code at the left with your 
smartphone or visit kowalskis.com/meal-comments-form to submit a digital comment card.


