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SIflI,IAN TINGUINI

WITH SAUSAGE AND PEPPERS

8 ounces mild ltalian sausage cut into %

inch slices

3 tablesPoons olive oil

2 cloves garlic, choPPed

2 raedium onions, choPPed

2 red bell peppers cut into 1 inch strips

i green bell pepper cut into 1 inch strips

2 lablespoons chopped fresh oregano

rhcttpdry whitewine

\/z cttp chicken broth

12 ounces l inguini

4 ounces Feta or Gorgonzola cheese'

crumbled
lz cuP chcPPed fresh ParsleY

3 tabiespoons freshly grated Parmesan

freshly ground PePPer

, In a large skillet, saut6 sausages until

I u.o*nJa. Remove sausage and drain on

I o"o., towels. Discard fat' Heat oil in

I ir.ilf.t' Add garlic' onions' and peppers

i-'und sautd until softened' Remove mx-

I ; from skillet and reserve' In the skil-

i t.,, bnng wine and chicken broth to a

I irolt anJcook, stirring, until liquid is

I reduced bi'half' Add drained sausage

I slices and pepper-onion mixture to

I snllet. Coot lingt'ini in boiling salted
' .,,r,ater uniitr.lorre ai dente' Drain' Heat

sausage, pePper mlrture'*'cjl' lcid hot

drained lineuini' parsley and cheese'

neih pe,"per :tc1 grari''" la;i':esan' Mu

well and serv' ' 'Ssti'?s 5


