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Sweet and savory meet
in this sheet-pan dinner
BY LIDEY HEUCK

New York Times

January is often a “re

set” month when it comes

to cooking - an exciting
time for broccoli and spin

ach, less so for filet of beef

and cinnamon rolls. But
after almost a year of

pandemic cooking and a

holiday season notably

devoid of festivities, may
be a better goal for 2021 is

just to find easier ways to

get dinner on the table.

For that, there’s the

sheet-pan dinner. It’s not

a new concept. It’s just a

great way to cook. And
this recipe for sausages

with caramelized shallots

and apples is sheet-pan
cooking at its most suc

cessful. It calls for only six
ingredients (plus salt and

olive oil) and doesn’t even

require a mixing bowl,
allowing you to make a

delicious dinner with min

imal groceries, chopping

and cleanup.
Apples and shallots hit

the pan first and roast,

softening slightly, before
being tossed with rose

mary and whole-grain

mustard. The sausages are

arranged on top, and
everything cooks together

until the shallots are cara

melized and the apples are

soft and sweet. A drizzle
of apple cider vinegar

brightens the dish and

balances the richness.
This recipe works well

with sweet or hot Italian

pork sausage, or raw
chicken or turkey sau

sages. But steer clear of
precooked sausages: Part

of this dish’s appeal is the

way the sausage juices

flavor the apples and shal

lots as they roast. On that

note, a mix of sweet-and-

tart, red-and-green apples

is nice here, but the recipe

works with most varieties.

(Just avoid tender-fleshed

apples like McIntosh,
which fall apart complete

ly as they cook.) Fresh
thyme would work instead

of rosemary if that’s what

you have on hand.

For a light dinner, serve
everything alongside a

green salad - maybe a
wintry mix of arugula and

radicchio - with a medi

um-bodied white wine or

crisp hard cider. Or, for a
heartier dinner that nods

to a classic French bistro

dish, pile the sausages,

apples and shallots on top

of Le Puy or Beluga lentils

simmered with bay leaf

and garlic.

However you serve it,
this dish is a reminder that

simple is often best, and a
weeknight dinner made

with few ingredients and

fewer pans is even better.

Com



SUNDAY TRIBUNE(PRESSE DES
U.S.A.) Date : 21/02/2021
Pays : EN
Périodicité : Parution Irrgulire

Journaliste : LIDEY HEUCK

Page 2/2

 

LEPUY 6954560600504Tous droits réservés à l'éditeur

Sheet-Pan
Sausages With
Caramelized

Shallots and

Apples

Yield: 4 servings

Total time: 50 minutes

6 shallots, trimmed on both

ends and peeled (about 6

ounces)

2 crisp apples (preferably

one tart, like Granny

Smith, and one sweet,
like Fuji)

1 tablespoon olive oil, plus
more as needed

Kosher salt and black pep

per

1 pound sweet or hot Italian

sausages

3 fresh rosemary sprigs

1 teaspoon whole-grain

mustard

1 to 2 teaspoons apple cider

vinegar, to taste

Chopped fresh parsley, for
serving (optional)

Heat the oven to 425

degrees. Cut the shallots
lengthwise into > 2-inch-thick

wedges. Core the apples and

cut into H-inch-thicl< wedges.

Place the shallots and apples

on a sheet pan, drizzle with

the 1 tablespoon olive oil,

sprinkle with salt and pepper,

and toss to coat. Roast the

mixture for 10 to 15 minutes,
until the shallots are just

starting to brown at the

edges.

Meanwhile, place the

sausages on a plate. Using a

fork, prick a few holes in each

sausage. Drizzle the sausages

with olive oil and toss to coat.
Add the rosemary and

mustard to the pan with the

apples and shallots, and toss,
spreading everything out into

one even layer. Arrange the

sausages on the pan, evenly

distributed, and roast for 25

to 30 minutes, flipping the
sausages and tossing the

apples and shallots with the

juices released from the

sausages halfway through,
until the sausages are

browned and cooked to 160

degrees and the shallots are

tender and caramelized.
Transfer the sausages to a

serving platter and discard

the rosemary sprigs. Pour the
vinegar over the apples and

shallots, and toss well, scrap
ing up any browned bits from

the pan. Transfer to the
serving platter with the sau

sages, sprinkle with parsley, if

using, and serve immediately.

CHRISTOPHER TESTANI NYT

Sheet-pan sausages with caramelized shallots and apples

make a satisfying sweet and savory meal.


