
 

Garden Skillet 
 

INGREDIENTS 
● 1/4 cup oil 
● 1 medium onion chopped or sliced 
● 2 cloves garlic minced 
● 1 tsp fresh ginger minced 
● 1 red bell pepper chopped or sliced 
● 1 green bell pepper chopped or sliced 
● 1 yellow bell pepper chopped or sliced 
● 1 zucchini thick chop or sliced 
● 1 tomato chopped 
● 1 tsp Chili Lime Rub Seasoning (or seasoning of your choice) 

 
INSTRUCTIONS 

1. Heat oil in a skillet. 
2. Add onions, garlic, and ginger and stir fry until onions take on color (about 2-4 minutes 

depending on the heat of your skillet). 
3. Add veggies to the skillet and season with salt. Cook veggies for 2-4 minutes, stirring 

frequently. 
4. Move veggies to the side and add sausage to the skillet. Allow sausage to sit 

undisturbed for a minute before stirring all together. 
5. Season with Chili Lime Rub (or your choice of seasoning -- you can omit all together). 
6. When veggies reach your desired doneness, turn off the heat. Serve over rice or 

cauliflower rice. 
 
NOTES 
This Garden Skillet recipe can be tailored to your veggie basket here are some other veggies 
that go well in this recipe: mushrooms, scallions, carrots, asparagus, okra, corn, brussels 
sprouts, broccoli, cauliflower, green beans, peas, and more! 
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