Savory llalian Sausage. Warm Salad
im’nach,

vocado

Layered with Strawberries, Baby
Cucumbers, Corn, Sweet Polalo #

[ngredients

2 Aidells Smoked Savory Italian

sausage links

1 Yellow Sweet Potato Medium to
large |

1@/2"'Can Corn (drained) |
2@ Large Fresh Ripe Strawberries
1;/2-"Medium R_i'pé,Avocado |

2 Handfuls Baby Spinach
Olive Oil

Saltand Pepper

Red Chile Flakes

1 small Cucumb.er-i_.;_-_:'.-:n I

2 S;é;rvings
Calories per serving 604 |

/1) Rough chop sweet potato into thin slic
~on low to medium heat, until fork tende
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ubes, place/in warm olive oiled skillet
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\same skillet, until golden brown.3) Add
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| .SIi_ée.[inkéd Italian Sausage Sautee in tt
back the sweet potatoes and add the corn, Sautee on law, remove and set a side,
vocado. 5) Plating: ON WHITE PLATES |
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4) Slice the cucumbers, str'awb.erri-es;' and

ONLY, divide the 2 handfuls of baby spi
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ice the strawberries , cucumber slices

ch and place in the middle of the plate, |

layer the sausage, potatoes and cor'fi?; off
~and avocado on top. Add salt, pepp:er'd_ind'-'_:Chile flakestq taste, _Servé_.fﬁ__.i;; U



