Polish Sausage & Potato Skillet (recipe serves 2)
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Ingredients:

½ pound Polish sausage, sliced ¼” thick 

1 small or ½ medium onion, diced 

1½ teaspoon flour 

1 tablespoon sugar 

½ teaspoon salt 

 2 tablespoons water 

 2 tablespoons cider vinegar 

 ¼ teaspoon dry mustard 

 ½ pound potatoes, peeled, sliced, boiled 10 minutes and drained 

 ¼ cup parsley, minced

Preparation:

In skillet, brown sausage on both sides with the onion in a little oil and/or butter until the onion is slightly caramelized. Remove from skillet to a plate, leaving drippings and adding a little more butter/oil. Add the potatoes and caramelize them on all sides. At this point in the recipe, I add the parsley with the sausage and onions back to the pan, I season it all well with salt and pepper and heat it until warmed through. Then I serve it. If you want to really Pollack this recipe out, remove the sausage, onions and potatoes from the skillet and go to the next step.
Stir in flour, sugar, salt, water, vinegar and dry mustard into the pan drippings. Add, parsley with the sausage, onion and potatoes back to the pan. Heat, allowing to simmer about 5 minutes until all warmed through. Serve hot. 

