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 Once upon a time, sausage was the product of thrift: bits of meat were ground together with herbs, scantlings of spices, 
humble extenders (potatoes, other root vegetables), and stuffed into hog casings, where they could be either preserved by 
fermenting or air drying or eaten immediately. 
 
For most of the world, this thrifty rationale for sausages has waned, but the taste for them has not. We make our own at 

Mississippi Market, where sausages on the grill pretty much spell summer for many of us. This month's 3 Days, 3 Ways 
celebrates our butcher-made sweet Italian sausage, an earthy blend of heritage-breed local pork, fennel, and other herbs. 
Unlike hot Italian sausage, this one's spicing is reticent and accommodating: the sausage will complement just about 
anything you want to surround it with. Our choices this month are 

 
 Sweet Italian Sausage Sandwiches 

 Herbed Potatoes with sausage 
 Sweet Italian Sausage and Lentil Salad 
 
About cooking with sausages  Unlike industrially made sausages, our Italian sausage is lightly packed into its casings, so it 
cooks faster and more evenly. For beautiful, even slices, let cool to room temperature or chill before cutting. If you want to 
use them immediately in a salad or vegetable dish, strip the meat from the casing after cooking or pile it atop pasta, red 
sauce, or a lentil salad. 
 
Just as savvy cooks allow their roasts to sit for 10 minutes before carving them, so you'll want to wait a few minutes to slice 
your hand-crafted sausages and allow their fat to drain before using them. And because animal fat becomes firm when 
chilled, you'll want to take dishes to which you've added sausage out of the fridge and allow them to reach room 
temperature before serving so the meat is soft and succulent. 

 
To cook the sausages  Whether you use a stovetop or an outdoor grill, start by heating the grill to medium-high. When it is 
hot, swab its ridges with refined peanut or other high smoke-point oil, dry the sausages thoroughly—this will prevent them 
from sticking to the grill—and lay them at right angles to the ridges.  
 
About 10–15 minutes should do it, depending on the heat your grill generates. Turn the sausages 4–5 times during this 
period, using a pair of tongs—you don't want to pierce the sausages and allow their juices to run out.  
 
Remove the sausages once they're cooked through and cool them on a rack or use them right away.  

 
Cooking Tip: The beauty of packaged fresh herbs  Our locally grown fresh herbs are terrific additions to your kitchen if 
you do not have your own herb garden. They come in small enough packages that you can easily use up the herbs before 
they spoil. Italian Mix and Poultry Mix combine some of summer's loveliest herbs—rosemary, thyme, sage, marjoram, 
oregano—to add depth and flavor to your salads. Make use of them in the recipes that follow. 

 
Day 1: Sweet Italian Sausage Sandwiches 
Makes 4 five-inch sandwiches 
This is a sandwich you can have a lot of fun with because it's so accommodating. A combination of the New Orleans po' boy 
and its upscale cousin, the muffuletta, it combines a lively dressing with grilled sausage and grilled vegetables. 
 
Ingredients: 1 fresh baguette 
  4 grilled Mississippi Market sweet Italian sausages, hot 
  1 large sweet red pepper 
  2 zucchini 
  Fresh mozzarella or brie 
  Handful of spring mix greens 
  Vinaigrette (recipe follows) 
 



• Split baguette lengthwise and then into four crosswise sections. Open each section so the slices face each other; 
swab both halves lightly with vinaigrette.  

• Dry and grill the sausages. While they are cooking, halve the sweet red pepper and zucchini; dry each thoroughly 
and grill until tender. Strip the charred skin from the pepper, cut pepper and zucchini into half-inch strips, and set 
aside. 

• Cut or tear the cheese into 1- to 2-inch pieces. Put a small handful of spring-mix greens on half of the bread and lay 
the cheese atop it. 

• Slit the sausages in half lengthwise and lay their sections on the other half of the bread. Top them with the skinned, 
roasted pepper and zucchini slices.  Drizzle with vinaigrette.   

• Carefully close up each sandwich, using a toothpick or skewer to keep them together until you're ready to eat them. 

• Serve with a simple green salad, tossed with more vinaigrette. 

 
Vinaigrette 
Makes about 1 ½ cups. 
This simple, versatile vinaigrette can dress sandwiches as well as dried legume or lettuce salads. It will stay good for about a 
week if refrigerated. 
 
Ingredients: ½ c. extra-virgin olive oil 
  4 anchovy fillets, minced 
  2 Tbs. capers, mashed 
  1 c. olives (optional) 
  4 cloves of garlic, smashed and minced 
  1/3 red onion, thinly sliced and then chopped 
  2 Tbs. red wine vinegar 
  ½ c. Italian parsley, roughly chopped 
  Black pepper, freshly ground 

 
Pour olive oil into small bowl; add other ingredients and keep at room temperature until ready to serve. 

 
 
Herbed Potatoes with Sausage 
Makes 4 servings 
This is a lovely summertime room-temperature salad featuring green-dressed potatoes. 
 
Ingredients: Water 
  Salt 
  16–24 oz. c-size or fingerling potatoes 
  2 dry bay leaves 
  4 chives, including flowers (if available) 
  1–2 Tbs. capers 
  8 bottled anchovy filets 
  1 Tbs. Italian parsley 
  ¼–½ c. extra-virgin olive oil  
  2–3 Tbs. fresh lemon juice 
  Black pepper, freshly ground 
  1 inner stalk of celery 
  2 room-temperature grilled sausages 
 

• Bring pot of cold water to a boil. Once it is boiling, add lots of salt—the idea is that you are salting the potatoes as 
they cook. If you are using 2 quarts of water to cook the potatoes, use 1 ½ tsp. sea salt per qt. or 1 Tbs. kosher salt. 

• While water is coming to boil, peel potatoes, slice crosswise into ½-inch pieces. Add to pot with bay leaves when 
water is boiling. Bring back to boil, reduce to simmer, and cook until potatoes are tender (about 7–10 minutes).  

• Drain potatoes in colander and leave them to cool while you make dressing: fold chives in half, cut off the bottom ½ 
inch, then mince crosswise, including their flowers (if using). Slightly mash capers, and thinly slice or lightly mash 



anchovies. With a fork, beat olive oil into fresh lemon juice until it becomes thick. Add black pepper. Slice celery 
crosswise in thin sections. Slice sausages crosswise into 2-inch sections. 

• Mound potatoes on large plate and top with celery, chives, capers, anchovies, parsley, and sausage sections. Anoint 
with lemon vinaigrette. Serve immediately. 

 

 
Sweet Italian Sausage and Lentil Salad 
Makes 4 servings 
Here's a summer salad that just begs for a fine bread to sop up its delicious juices. That's because the lentils have been 
dressed with pistou, a southern French sauce similar to the northern Italian pesto. You can make this salad quickly and allow 

its flavors to marry on the countertop for a few hours. Vary its flavor with the contents of your Poultry or Italian Mix fresh 
herbs. 
 
Ingredients: 1 c. dry French green lentils  
  2 c. water 
  ½ red onion stuck with 2 cloves 
  1 tsp. sea salt 
  1 dry bay leaf 
  2 c. packed fresh basil leaves 
  ½ c. Italian parsley 
  4 cloves of garlic 
  Zest from 1 lemon 
  ¾ c. grated Parmesan or pecorino Romano, or combination of both 
  ½ c. early-harvest extra-virgin olive oil 
  Sea salt 
  Black pepper, freshly ground 
  2 grilled sweet Italian sausages, room temperature 
  Handful of Italian parsley 
 

• Bring lentils, eater, red onion-cloves, salt and bay leaf to a boil, reduce the heat to a simmer, and cook for about 20 
minutes. The lentils should not become soft but have a little resistance to them. 

• Drain; rinse briefly under cold water, then allow them to drain again. 

• Combine basil and parsley in a mortar or food processor and grind until they become a paste.  Add garlic, lemon 
zest, and cheese(s); mash these into the paste as well. 

• Add olive oil bit by bit until a lovely green mayonnaise, flecked with green herbs, forms. 

• Add salt and pepper to taste. 

• Pour ½ c. pistou over drained lentils; mix together gently. Taste to see if you have added enough; you do not want 
the lentils drowned in sauce, but neither should they be on the dry side. 

• Pour lentils onto a serving plate; scatter grilled, drained, room-temperature 2-inch slices of sausage over lentils. 
Sprinkle with coarsely chopped Italian parsley and serve at room temperature. 

 

 
 

 


