
Rachel Roddy’s recipe for peperonata with sausages

Peperonata with sausages – peperonata con la salsiccia
Serves 4

1 large onion, peeled and sliced  
1 garlic clove, peeled and squashed (but left whole) 
6 tbsp olive oil 
Salt and black pepper  
2 red peppers, trimmed, deseeded and cut into thick strips 
2 yellow peppers, trimmed, deseeded and cut into thick strips 
6 ripe tomatoes, or 1 x 400g tin whole plum tomatoes 
8 good pork sausages  
Red-wine vinegar – optional 
A pinch of sugar – optional

In a heavy-based pan on a medium-low heat, fry the onion and garlic in 
the olive oil with a pinch of salt, until the onion starts to soften and turn 
translucent. Add the peppers, stir for a minute or two, then cover the pan 
and cook for 15 minutes, lifting the lid and stirring every now and then, 
until peppers soften and give off liquid.

If you are using fresh tomatoes (and can be bothered), peel them by 
plunging into boiling water for a minute, then cold, at which point the 
skins should slip off easily, then roughly chop; if using tinned, crush 
them. Add the tomatoes to the peppers and leave to cook, uncovered, at 
a steady bubble for 30-40 minutes, until the peperonata is soft, rich and 
thick. Season to taste.

In a separate pan, fry the sausages in a little oil until they are well-
coloured and almost cooked through, then tip into the peppers so they 



can finish cooking – the best way to see if the sausages are cooked 
through is to cut one in half and taste. Some recipes suggest cutting 
them all in half, so the peperonata can take hold. You decide. . Season 
again to taste, adding a little vinegar and/or sugar if the sauce needs 
balancing, then serve.

… we have a small favour to ask. Tens of millions have placed their trust 
in the Guardian’s fearless journalism since we started publishing 200 
years ago, turning to us in moments of crisis, uncertainty, solidarity and 
hope. More than 1.5 million supporters, from 180 countries, now power 
us financially – keeping us open to all, and fiercely independent.
Unlike many others, the Guardian has no shareholders and no billionaire 
owner. Just the determination and passion to deliver high-impact global 
reporting, always free from commercial or political influence. Reporting 
like this is vital for democracy, for fairness and to demand better from 
the powerful.
And we provide all this for free, for everyone to read. We do this 
because we believe in information equality. Greater numbers of people 
can keep track of the events shaping our world, understand their impact 
on people and communities, and become inspired to take meaningful 
action. Millions can benefit from open access to quality, truthful news, 
regardless of their ability to pay for it.


