
Easy Sausage, Pepper and Onion “Sangwhichs”  

DeNittis 

 1 tsp Olive Oil (pommace or blend) 

 I lb Il Mondo Vecchio Fresh Italian Hot Sausage or Nonno’s Italian Sausage (Bulk) 

 1 - 8 oz Jar/Can Roasted Red Bell Peppers (Like Cento, Victoria, or Roland) Drained, Cut into 

Strips (Julienne) 

 1 Each Med Onion, peel, slice into strips (Julienne) 

 Chibatta or Sourdough Rolls or Loaf 

 Provolone or Scamorza Cheese Slices 4 each 

Optional Garnish: Chopped/Sliced Cherry Peppers or Pepperoncini 

In a skillet: Heat the oil, add the sausage. Allow to begin to brown, add in the onions and peppers. Let 

cook through. Serve on bread with provolone or scamorza cheese slices. To spice it up even more add in 

the optional cherry pepper or pepperoncini.  

 


