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e Ultimate ausage, bean, and Pasta stew Tor
Chilly Nights

Prep Time: 15 minutes | Cook Time: 45 minutes | Servings: 6

TIME PRINT SAVE SOURCE

15 min Recipe Card PDF ChefManiac

INGREDIENTS DIRECTIONS

1 Ib Italian sausage (mild or spicy, your choice) 1. Inalarge pot, heat a drizzle of olive oil over

1 can (15 oz) cannellini beans, drained and rinsed medium heat. Add the chopped onion and saut@ until
translucent, about 5 minutes.

2. Add the minced garlic and cook for an additional
minute until fragrant.

2 cloves garlic, minced 3. Remove the sausage from its casing and add it to the

1 can (14 oz) diced tomatoes pot. Cook until browned, breaking it up with a spoon

as it cooks.

1 cup small pasta (like ditalini or elbow)
1 onion, chopped

4 cups chicken or vegetable broth
4.  Stirin the diced tomatoes, broth, and oregano. Bring

2 cups kale or spinach, chopped )
to a simmer.

1 tsp dried oregano
P 9 5. Add the pasta and cook according to package

Salt and pepper to taste instructions, usually about 10 minutes.

Olive oil for saut@ing 6. Inthe last few minutes of cooking, stir in the beans
and chopped greens. Season with salt and pepper to
taste.

7. Serve hot, garnished with fresh herbs or grated cheese
if desired.
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