
 

Broccoli Rapini with Crisp Potatoes and Smoked Sausage 

Ingredients: 

1 pound fingerling potatoes 

1 pound bunch broccoli rapini 

1/2 Tablespoon sea salt or as desired 

3 Tablespoons olive oil, divided 

3 large whole garlic cloves, peeled, lightly bruised  

1/2 pound smoked sausage, sliced 

Garnish:  As desired  fresh Mozzarella chunks, chopped roasted red peppers; mini basil 

sprouts 

 

In a saucepan, combine potatoes with cold water to cover; bring to boil.  Cook over 

medium heat until potatoes are tender, about 20 minutes.  Remove from water; set aside 

until cool; cut potatoes into thick slices.  Set aside. 

Cut leaves from rapini stems.  If using the stems, peel; cut into 2 inch pieces. 

Bring a large pot of salted water to a boil.  If using the stems; cook over medium high 

heat for 1 minute.  Add the leaves; cook with the stems until tender about 3 minutes or 

more. Note:  the stems might remain be bitter if crisp.  I didn’t use the stems in this 

recipe. 



In a nonstick 12 inch skillet, warm olive oil with garlic until softened, about 4 minutes.  

Remove; set aside the soft garlic. 

Add the cooked potato slices; cook at medium high for about 10 to 12 minutes, turning 

frequently.  Use a spatter screen while cooking.  With a spider spoon, remove to paper 

lined dish to stay warm.  Sprinkle potatoes with salt as desired. 

Place smoked sausage slices to skillet; sauté lightly until warm.  Remove; set aside. 

Place rapini in remaining oil skillet; cook on medium low heat until greens are warm 

and coated with olive oil, about 3 minutes. 

Mince garlic; add to skillet.  Return potatoes and sausage to skillet; toss to combine. 

Place on serving dish.  Top with chopped fresh mozzarella, chopped roasted red 

peppers, and mini basil sprouts if desired.  Serves:  4 

Inspired by:  Viola Buitoni’s Sauteed Broccooli Rapini with Potatoes and Don’t Be 

Bitter, Just Cook Rapini Better by:  Julia Della Croce 

For More Information:  http://zesterdaily.com/cooking/dont-bitter-just-cook-rapini-

better/ 

About the Recipe: Try a new delicious vegetable in an Italian stir-fry supper. The 

veggie is loaded with vitamins and tastes like caramelized turnips. Double cooking the 

rapini reduces its natural bitterness, making the tender buttery florets sweeter and a 

perfect partner for crisp potatoes and smoked sausages.   

Cook’s Tips:  Make sure the rapini are fresh with ruffled leaves and not yellow. 

Overcooking turns them mushy and undercooking creates a bitter taste. Rapini also 

make a delicious side dish with garlic flavored olive oil. It can also be served with 

creamy polenta or pureed Italian cannellini beans.  

According to the Italian experts, make sure to blanch it in plenty of salty water; remove 

it to cook in lots of good olive oil and garlic. 

 


