Tim Farmer’s Coundry Hhitchen

CHEESY SAUSAGE POTATOES

1 tablespoon butter

5-8 redskin potatoes boiled, peeled
and sliced

1/3 onion, sliced

Salt, Pepper and Garlic Powder
Smoked Sausage, sliced

Shredded Cheddar Cheese
Parmesan Cheese

Melt butter in a pan and brown
sausage and onions. Remove.
Layer potatoes in bottom of pan
and season with salt, pepper and garlic. Add half of sausage and onions and top with
as much cheese as desired. Layer more potatoes, the rest of the sausage and onions
and season. Top with cheese, season again and heat until cheese is melted.
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