
CopyCat  Bob  Evans  Sausage
Bread
Ingredients

1 pound Bob Evans Zesty Hot Roll Sausage
1 pound frozen bread dough, room temperature
1 red or green pepper, diced
½ cup diced onion
2 cups shredded Cheddar cheese
½ teaspoon dried oregano
½ teaspoon garlic powder
¼ teaspoon thyme
¼ teaspoon marjoram

Directions

Preheat oven to 350 F.

Place bread dough on a greased baking sheet and gently press
to cover bottom of pan. Let rest. In large skillet over medium
heat, crumble and cook sausage until browned. Add pepper and
onion and cook until tender, about 5 minutes. Remove from heat
and cool 20 minutes.

Stir in cheese and remaining ingredients. Spoon the mixture
down the center of the bread dough. Gently pull up both sides
of dough to enclose the sausage and pinch to seal edges shut.
Brush the top with oil and sprinkle with some extra spice if
desired.

Bake for 30 to 35 minutes or until bread is browned. Cut into
2 inch slices to serve.
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