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SIi bILIAN LINGUINI

WITH SAUSAGE AND PEPPERS
8 ounces mild Italian sausage cut into 1
inch slices

3 tablespoons olive oil
2 cloves garlic, chopped
2 medium onions, chopped
2 red bell peppers cut into 1 inch strips
1 green bell pepper cut into 1 inch strips
2 tablespoons chopped fresh oregano
V3 cup dry white wine
14 cup chicken broth
12 ounces linguini ;
4 ounces Feta or Gorgonzola cheese,
crumbled p §

15 cup chopped fresh parsley

3 tablespoons freshly grated Parmesan
freshly ground pepper e

In a large skillet, sauté sausages until
browned. Remove sausage and drain on
paper towels. Discard fat. Heat oil in
skillet. Add garlic, onions, and pepperg
and sauté until softened. Remove mix-
ture from skillet and reserve. In the skil-
let, bring wine and chicken broth toa
boil and cook, stirring, until liquid is
reduced by half. Add drained sausage
slices and pepper-onion mixture to
skillet. Cook linguiri in boiling salted
water until done al dente. Drain. Heat

sausage, pepper mixture well. Addhot . |

\%mi, parsley and cheese,w :
fresh ef f—nd»gra‘fcd Pasrpesan. Mix

well and serve. Serves 6 il

. e

— =




