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Ingredients:

1/2 Spicy Italian Style Salami, sliced thin

3 Tbs. whole grain mustard

16 slices baguette, cut on a bias, ¼1/4” thick.

3 Tbs. caramelized onions

16 Cornichons (small French pickles)

Method:

1. Spread mustard on baguette slices. Layer salami on top.

2. Garnish each crostini with caramelized onions and a 

cornichon.

SERVES 8

Spicy Italian Style Salami Crostini



Ingredients:

4 chicken breasts, boneless and skinless

2 packages Facon

1/4 cup BBQ sauce

Method:

1. Cut each chicken breast into 3-4 pieces.

2. Marinate chicken breast in BBQ sauce for 8 hours or 

overnight.

3. Remove chicken breasts from BBQ sauce and wrap each 

piece in a strip of Facon. 

4. Grill, pan fry or broil chicken breast over medium heat 

until crispy, approximately 4 minutes per side.

5. Serve immediately.

SERVES 4-8

Facon Wrapped Chicken Breast



Ingredients:

2 cups brussels sprouts, cut in half

1 tsp. olive oil

1 package Facon, diced

1/2 cup chicken or vegetable stock

Salt and Pepper to taste

SERVES 4-6

Brussels Sprouts with Facon

Method:

1. Heat oil in a large sauté pan over medium heat. Add Facon  

and cook until crispy. Remove from pan and set aside. 

2. Add brussels sprouts to pan and cook over high heat until 

they take on a little color, about 5 minutes. 

3. Add stock, and cook covered over medium heat another 

5-10 minutes until tender. 

4. Season with salt and pepper and combine with Facon. 



Ingredients:

2 Tb. Olive oil

1 large onion, diced small

2 medium carrots, diced small

3 stalks celery, diced small

2 boxes (2LBS) Jack’s Gourmet Fresh Sweet Italian 

Sausage Patties, defrosted and crumbled

3 1/2 cups diced canned tomatoes

2 cups tomato sauce

tsp ground nutmeg

bunch parsley, chopped

1 Tb salt, plus more as needed

1 box “no boil” lasagna noodles

1 cup panko bread crumbs

12 basil leaves, sliced

Method:

1. In a large pot, heat the oil over high heat. Add the 

vegetables and cook until softened, about 10 minutes. 

Add the sausage and cook until browned, about 10 more 

minutes.

2. Add the tomatoes and nutmeg and stir well. Cover pot 

and bring to a boil. Cook over low heat for 1 hour. Add 

the parsley and salt and stir well.

3. Spread an even layer of sauce in a 9”x13” baking pan. 

Add a layer of the lasagna noodles. Repeat this process 

3 more times, ending with sauce on top. Sprinkle the 

panko bread crumbs over the top of the lasagna and 

cover. Bake in a pre-heated 350° oven for 45 minutes. 

Uncover and bake another 10 minutes.

4. Remove from the oven and garnish with the basil. 

Allow to cool for 20 minutes before serving.

SERVES 8

Lasagna with Jack’s Sweet Italian Sausage



Sweet Italian Sausage with Olive Oil Smashed Potatoes 
and Onion and Pepper Ragout

Ingredients:

4 medium red potatoes, skin on 

(cooked in boiling salted water)

1/4 cup E.V. olive oil, hot

3/4 tsp. kosher salt, plus more to taste

1/4 tsp. black pepper

Method:

Using a potato masher, smash the potatoes into small 

pieces. Add hot olive oil, salt and pepper and mix well. 

For the Pepper and Onion Ragout:

Ingredients:

4 Tb. olive oil

1 large onion, sliced

1 red pepper, sliced

1 green pepper, sliced

1 Tb tomato paste

1 cup tomato sauce

3/4  tsp. kosher salt, plus more to taste

1/4  tsp. black pepper

Method:

1. In a large sauté pan heat olive oil over high heat. 

2. Add onions and cook until slightly browned. Add 

peppers and cook until soft, about 5 minutes.

Method (continued)

3. Stir tomato paste into onions and peppers and cook 

for 1 minute. Add tomato sauce, salt and pepper. Bring 

to a boil and simmer over low heat for 5 minutes. Adjust 

seasoning if necessary.

For the Sausage:

Ingredients:

1 package sweet Italian sausage, sliced

1 tsp. olive oil

Method:

1. Heat a large skillet with 1 tsp. olive oil over high heat. 

Add sliced sausage and sauté until browned and crispy 

on all sides, about 5 minutes.

2. Serve sausage over smashed potatoes and top with 

onion and pepper ragout. Garnish with fresh basil.

For the Smashed Potatoes:

SERVES 4-6



SERVES 4-6

Ingredients:

2 Tb. olive oil

1 small onion, diced

1 Tb. minced garlic

1/2 LB ground beef or veal

1 package Jack’s Gourmet Hot Italian Sausage, diced small

2 Tb. tomato paste

1 12oz can crushed tomatoes

1 8oz can tomato sauce

2 Tb. sliced basil leaves

Salt and pepper, to taste

Method:

1. In a large sauté pan heat the oil over high heat.

2. Add the onion and cook until softened, about 3 minutes. 

3. Add the garlic and cook another minute.

4. Add the ground beef or veal and cook until browned.

5. Add the sausage and tomato paste and cook for 2 

minutes. Add the crushed tomatoes, and tomato sauce. Stir 

well and bring to a simmer. 

6. Cook covered over low heat for thirty minutes. Taste and 

adjust seasoning if necessary.

7. Serve ragout over al-dente fettuccine.

Fettuccine with Hot Italian Sausage Ragout



SERVES 8

Pepper and Onion Soup with Sweet Italian Sausage

Ingredients:

2 Tb olive oil

3 large yellow onions, diced

4 red bell peppers, diced

5 cloves garlic, minced

5 cups chicken broth

Salt and pepper to taste

Method:

1. In a large soup pot heat oil over medium heat.  Add 

onions and cook over low heat until caramelized, 

about 25 minutes. Add peppers and cook until soft, 

about 5 minutes.

Method (continued) 

2. Add garlic and cook another minute.

3. Add broth and bring to a boil. Cook over low heat for 

30 minutes. 

4. Puree soup in a blender or using a stick blender and 

adjust seasoning. 

To Serve:

1. Heat a sauté pan over medium heat with 2 tsp oil. Add 

sausage and cook until golden, about 3 minutes. 

2. To serve, ladle soup into bowl and garnish with 

sausage. 



SERVES 16

Ingredients:

1 Tb. Olive oil

1 medium onion, diced small

1 box (1 LB) Jack’s Gourmet Fresh Mexican Style 

Chorizo Patties, defrosted and crumbled

2 large russet potatoes

16 - 5”puff pastry squares, defrosted

1 egg, beaten

4 Tb. Sesame seeds, optional

Method:

1. In a medium sauté pan, heat oil over medium heat. Add 

onions and cook until browned, about 10 minutes. Add 

sausage and cook until browned, about 5-8 minutes.

2. Cook potatoes in boiling water until tender. Drain water 

and place in a medium size bowl.

Spicy Chorizo-Potato Burekas

Method (continued)

3. Mash potatoes and add sausage-onion mixture. Mash well 

to combine. Taste and adjust seasoning if necessary. Allow 

to cool completely.

4. Place about 3 TB. filling onto  each pastry square. Fold 

over to form a triangle and use the edge of a fork to seal 

the edges. 

5. Place the burekas on a greased baking sheet and brush 

with egg. Sprinkle with sesame seeds if desired and bake 

in a pre-heated 400° oven until golden brown, about 20 

minutes.

6. Serve warm or at room temperature.



Chorizo Tacos

1 jalapeño, seeds removed and chopped

2 cloves garlic, minced

2 Tb. lime juice

2 Tb. olive oil

1/2 tsp kosher Salt 

1/4 tsp black pepper

Method:

In the bowl of a food processor combine all 

ingredients and pulse until ingredients are just 

chopped together and well combined. Adjust 

seasoning if necessary.

To serve:  

1. Heat about 1 tsp oil in a large sauté pan. Add 

sausage and cook until golden brown, about 3 

minutes. 

2. Fill tacos with guacamole, sausage and top with 

salsa fresca.

SERVES 4-6

12 fresh four or corn tortillas, warmed in a skillet or griddle

1 package Jack’s Gourmet Mexican style chorizo, diced small

For the Guacamole:

Ingredients:

2 avocados

1 Tb. lime juice

2 tsp. olive oil

1/2 tsp kosher salt

1/4 tsp black pepper

Method:

Combine all ingredients and mash well. Keep stored in a tightly 

covered container until ready to serve.

For the Salsa Fresca:

Ingredients:

3 roma tomatoes, seeds removed and chopped

1 small red onion, chopped

1/2 bunch cilantro



Chorizo with Rice and Beans

SERVES 4

For the Rice:

Ingredients:

1 Tb. E.V. olive oil

1 medium onion, diced

3 cloves garlic, minced

1 cup long grain white rice

2 tsp. paprika

1 tsp. cumin (optional)

2 tsp. oregano

1/2 tsp. black pepper

1 tsp. kosher salt, plus more to taste

1 12oz can cooked black beans

1 1/2 cups chicken broth (or water)

Method:

1. In a large saucepot heat olive oil over medium high heat.

2. Add onions and cook until translucent. Add garlic and 

cook for one minute.

3. Add rice, paprika, cumin, oregano, salt and pepper. Stir 

well and cook until rice is toasted, about 3 minutes. Add 

beans and broth and bring to a boil. 

4. Cover pot and simmer over a low heat until water is 

absorbed into the rice, about 15-20 minutes. Remove from 

heat.

For the Sausage:

Ingredients:

1 package Jack’s Gourmet Mexican style chorizo, sliced

1 tsp. canola oil

Method:

1. Heat a large skillet with 1 tsp. oil over high heat. Add 

sliced sausage and sauté until browned and crispy on all 

sides, about 5 minutes.

2. Serve sausage over rice and beans and garnish with 

fresh cilantro.



Bratwurst Sliders

Ingredients:

1 package Jack’s Gourmet cured bratwurst sausage, sliced  

1/4” thick on the bias

12 slider buns (4 burger buns can be substituted instead)

1/2 cup sauerkraut

1 Tb. caraway seeds

4 Tb. whole grain mustard

1 Tb. chopped fresh tarragon leaves

SERVES 4-6

Method:

1.  Combine the sauerkraut and caraway seeds and 

reserve.

2. Combine the mustard and tarragon leaves and reserve.

3.  Heat a sauté pan over medium heat with 2 tsp oil. Add 

sausage and cook until golden brown, about 3-5 minutes.

4. To serve, slice the buns in half. Spread a small amount 

of mustard on the bottom half of each bun. Top with 

sausage and sauerkraut and place other half of bun on 

top. Secure with a toothpick if necessary. 



Boerewors with Curried Tomato Sauce

SERVES 4

For the Sauce:

Ingredients:

2 Tb. olive oil

1 small onion, diced

1 Tb. minced garlic

1 Tb. curry powder

1 Tb. tomato pasted

1 16oz can tomato sauce

Salt and pepper, to taste

Method:

1. In a large sauté pan heat the oil over high heat.

2. Add the onion and cook until softened, about 3 

minutes. Add the garlic and curry powder and cook 

another minute.

Method (continued)

3. And the remaining ingredients and stir well. Bring to a 

simmer and cook covered over low heat for 30 minutes.

For the Sausage:

Ingredients:

2 package Jack’s Gourmet Boerewors Sausages

Method:

1. Grill or pan fry the sausage over medium heat until 

crispy and heated through, about 5-7 minutes. 

2. Serve the sausage with the curried tomato sauce and 

mashed potatoes or grits.



Roast Chicken with Facon Stuffing

For the Stuffing:

Ingredients:

1 Tb oil

1 small onion, minced

1 stalk celery, diced small

1 small carrot, diced small

2 Jack’s Gourmet Facon patties, defrosted and crumbled

2 cups cubed and dried white bread

1 cup chicken or vegetable broth, warm

Salt and pepper to taste

Method:

1. In a large sauté pan, heat oil over medium heat. 

2. Add onions, celery and carrot and cook until soft, 

about 10 minutes.

3. Add Crumbled Facon patties and cook until browned, 

about 5 minutes. Remove from heat and add to a large 

mixing bowl.

4. Add bread, broth, salt and pepper and mix well. 

Allow to cool completely.

For the Chicken:

Ingredients:

10 boneless chicken legs, skin on*

3 Tb. olive oil

1 Tb. kosher salt

2 tsp. black pepper

Method:

1. Place chicken on a cutting board skin side down. 

2. Season with half the salt and pepper.

3. Place stuffing in the center of each chicken leg 

and bring sides up to form a pouch. Turn over and 

place in a baking dish, skin side up.

4. Season with oil and remaining salt and pepper.

5. Roast uncovered in a 350° oven for 1 hour.

6. Remove from oven and allow to rest for 5 

minutes before serving.

7. For a nice presentation, cut each leg in half to 

expose the stuffing inside.

*Note: you can substitute boneless, butterflied 

chicken breasts as well for a leaner version, 

though decrease the cooking time to 1/2 hour.

SERVES 10



Spicy Southwestern Style Sausage with 
Pineapple-Mango Salsa and Coconut Rice

SERVES 6

For the Salsa:

Ingredients:

1/2 cup diced mango

1/2 cup diced pineapple

2 Tb finely diced red onion

1 Tb chopped cilantro (optional)

1 tsp. finely minced jalapeño

1 Tb lime juice

1/4 tsp. kosher salt

Pinch pepper

Method:

1. In a mixing bowl combine diced mango, pineapple, red 

onion, cilantro, jalapeño, lime juice, salt and pepper. 

Adjust seasoning if necessary and reserve. 

For the rice:

Ingredients:

1 1/2 cups long grain white rice

2 cups water

1 cup coconut milk, unsweetened

1 tsp. kosher salt

1/4 tsp. black pepper

3 Tb shredded coconut, toasted

Method:

1. In a large pot combine water, coconut milk, salt and 

pepper to a boil.

2. Add rice and stir. Cook covered over a low flame until 

liquid is absorbed. Approximately 15-20 minutes (follow 

package directions for better accuracy).

3. Allow rice to sit covered for 10 minutes before adding 

shredded coconut. Serve immediately.

For the Sausage:

Ingredients:

2 package of Jack’s Gourmet Spicy Southwestern Style 

Sausage

Method:

1. Grill or pan fry the sausage over medium heat until 

crispy and heated through, about 5-7 minutes.

2. Slice the sausage on a bias and plate atop the coconut 

rice. Spoon the salsa on top and serve immediately.


