Sausage

Az, s
il Tradition since Eat®y 3900’
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INGREDIENTS
2t Crushed Red Pepper
3T Extra Virgin Olive Oil
11b. DeYulio Sweet Link
1’2t Kosher Salt
2 1b. Broccoli Crowns
11b. Orecchiette Pasta

4 cloves, Minced Garlic

jg;AUSAGE

Heat oil in a large skillet over medium
heat. Cook sausage until it is browned.
Remove sausage from skillet and put
skillet with sausage drippings to the side.
Slice the sausage into %-inch thick pieces.

Bring a large pot of cold water to a boil
over high heat. Add broccoli and cook,
uncovered, until broccoli is tender.
Immediately transfer broccoli to a
colander (reserve boiling water) and rinse
under cold running water. Chop into bite-
sized pieces and set aside.

Add pasta to reserved boiling water and
cook, about 12 minutes.

Meanwhile, heat the skillet with sausage
drippings over medium heat. Add garlic
and cook until it is golden brown, about 5
minutes. Add broccoli, red pepper flakes,
and salt; increase heat to medium-high
and cook, continually stirring, until
broccoli is hot and completely tender,
about 5 minutes. Add the sausage to the
pan, mix well and cook until sausage is
warmed, about 5 more minutes.

Drain pasta in a colander, reserving % cup

of the cooking liquid. Toss pasta and the

reserved cooking liquid with the broccoli
| mixture.
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