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Pasta with Sausage and Arugula

Ingredients Instructions

e 10 oz pasta (rigatoni or your favorite) 1. Cook Pasta: Boil the pasta in salted
water until al dente. Reserve 2 cup of
o 2-3links spicy Italian sausage, casings pasta water and drain.
removed

2. Brown Sausage: In a large skillet, heat
e 6cups fresh arugula olive oil over medium heat. Add the
sausage, breaking it apart, and cook

* 2garliccloves, finely diced until browned and cooked through.

e 2smallred onions, sliced into 12” 3

. Add Garlic: Stirin garlic: cook for about
wedges

1 minute until fragrant.

* 1fennelbulb, sliced into 72" wedges 4. Combine: Add the arugula to the skillet

and toss until just wilting. Then add the
pasta and a squeeze of lemon juice. Mix
well, adding small amounts of the

pasta water, if necessary, to create a

e Saltand pepper, to taste light silky sauce.

e 6tbspolive oil, divided

e Juice of 1 lemon (or 2 thsp)

o Grated Parmesan for serving 5. Serve: Season with salt and pepper to
taste, top with grated parmesan and
serve immediately.




