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Cheesy Sausage Sandwich

Indulge in a delicious cheesy sausage sandwich featuring succulent sausage, melted cheese, and fresh toppings, all nestled

between toasted bread. Perfect for a quick lunch or a satisfying snack!

Sandwich
15 min easy 450
Total time Difficulty kcal [ serving
Ingredients Steps
« 1sausage link (your choice: beef, pork, or Begin by heating a skillet over medium heat.
chicken) o Add the sausage link to the skillet and cook until browned and cooked
« 1slice of cheese (cheddar or mozzarella) through, about 5-7 minutes.
 1sandwich roll or slice of bread Q

While the sausage is cooking, butter one side of your sandwich roll or

o 1tablespoon of butter slice of bread.

¢ 1tablespoon of mayonnaise Q . .
Once the sausage is cooked, place the cheese slice on top and cover the

Lettuce leaves (optional . .
( P ) skillet for a minute to let the cheese melt.

Tomato slices (optional) Q
Remove the sausage and cheese from the skillet and place it on the

Salt and pepper to taste .
unbuttered side of the roll.

Spread mayonnaise on the other side of the roll, then add lettuce and

tomato slices if desired.

Close the sandwich and optionally return it to the skillet, pressing down

slightly, to toast both sides to your liking.

Slice the sandwich in half and enjoy your cheesy sausage delight!



