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ajun-Sausage and Garlic butter Pasta: pICY,
Buttery Delight

Cajun Sausage and Garlic Butter Pasta: A Flavor Explosion in Every Bite

TIME PRINT SAVE SOURCE
30 min Recipe Card PDF ChefManiac

INGREDIENTS
8 ounces pasta (I like penne or fettuccine, but any
will work)

1 pound Cajun sausage, sliced (andouille or smoked
sausage are great options)

4 tablespoons butter

4 cloves garlic, minced

1 cup cherry tomatoes, halved

1 teaspoon ltalian seasoning

Salt and pepper to taste

Fresh parsley (for garnish)

How to Make Cajun Sausage and Garlic Butter Pasta:
1. Cook the Pasta:

2. Sautd the Sausage:

3. Add Garlic and Tomatoes:

4. Toss in the Pasta:

5. Season to Perfection:

6. Garnish and Serve:

Pro Tips for the Best Cajun Pasta:

Use quality sausage - Andouille or smoked Cajun
sausage will give you the best depth of flavor.
Don’t skimp on the garlic - Since the sauce is
butter-based, garlic is key to making sure it has
enough punch.

Add a bit of heat - If you love spice, throw in a
pinch of red pepper flakes or a splash of hot sauce
for an extra kick.
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Make it creamy - For a creamier twist, stirina
splash of heavy cream or a sprinkle of Parmesan
cheese at the end.

Vegetable boost - If you want to add more veggies,
bell peppers or spinach work great in this dish.

What to Serve With Cajun Sausage Pasta:

Garlic bread - Because more garlic butter is never
a bad thing.

Side salad - A fresh green salad with a lemon
vinaigrette balances the richness of the pasta.

Grilled vegetables - Charred zucchini or asparagus
complement the smoky sausage beautifully.

Cornbread - For a true Southern touch, a slice of
buttery cornbread on the side is a winner.

FAQs (From My Kitchen to Yours):
A Meal That Brings the Heat:

DIRECTIONS

1. Cook the Pasta: Start by boiling a large pot of salted
water. Add the pasta and cook according to the package
instructions until al dente. Drain and set aside,
making sure to reserve about %o cup of the pasta water
in case you need to loosen up the sauce later.

2. Sautd the Sausage: In a large skillet over medium
heat, melt 2 tablespoons of butter. Add the sliced
Cajun sausage and cook until browned, about 4-5
minutes. The goal here is to get some crispy edges,
which will add texture and deepen the flavor.

3. Add Garlic and Tomatoes: Once the sausage is nicely
browned, stir in the minced garlic and halved cherry
tomatoes. Saut@ for about 2-3 minutes, just until the
tomatoes start to soften and release their juices. The
garlic will become fragrant, making your kitchen smell
absolutely amazing.

4.  Toss in the Pasta: Lower the heat to medium-low and
add the cooked pasta to the skillet. Stir in the
remaining 2 tablespoons of butter and Italian
seasoning. Toss everything together so that the pasta
gets evenly coated in the buttery, garlicky goodness.

5. Season to Perfection: Taste the pasta and season with
salt and pepper as needed. If the sauce feels too
thick, add a splash of the reserved pasta water to
loosen it up and make everything even silkier.

6. Garnish and Serve: Once everything is well combined,
remove the skillet from the heat and sprinkle with
fresh chopped parsley. Serve immediately and enjoy
every bite of this spicy, buttery delight!

7.  Pro Tips for the Best Cajun Pasta: Use quality sausage
- Andouille or smoked Cajun sausage will give you the
best depth of flavor.
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Don’t skimp on the garlic - Since the sauce is
butter-based, garlic is key to making sure it has
enough punch.

Add a bit of heat - If you love spice, throw in a
pinch of red pepper flakes or a splash of hot sauce
for an extra kick.

Make it creamy - For a creamier twist, stir in a
splash of heavy cream or a sprinkle of Parmesan cheese
at the end.

Vegetable boost - If you want to add more veggies,
bell peppers or spinach work great in this dish.

What to Serve With Cajun Sausage Pasta: This pasta is
satisfying on its own, but if you want to make it part
of a bigger meal, here are some great pairings:

Garlic bread - Because more garlic butter is never a
bad thing.

Side salad - A fresh green salad with a lemon
vinaigrette balances the richness of the pasta.

Grilled vegetables - Charred zucchini or asparagus
complement the smoky sausage beautifully.

Cornbread - For a true Southern touch, a slice of
buttery cornbread on the side is a winner.

FAQs (From My Kitchen to Yours): Q: Can | use a
different type of sausage?A: Absolutely! While Cajun
sausage is best for that signature smoky-spicy flavor,
you can swap it for smoked sausage, chorizo, or even
Italian sausage.

Q: Can | make this dish less spicy?A: Yes! If you want
a milder version, choose a less spicy sausage and skip
any added red pepper flakes.

Q: Can | make this ahead of time?A: This pasta is best
served fresh, but you can store leftovers in an

airtight container in the fridge for up to 3 days.

Reheat gently with a splash of water or broth to

loosen up the sauce.

Q: What other types of pasta work well with this
dish?A: Short pastas like penne, rigatoni, or farfalle
are great for catching the buttery sauce, but you can
also use long noodles like linguine or fettuccine.

A Meal That Brings the Heat: Cajun Sausage and Garlic
Butter Pasta is one of those dishes that feels

indulgent yet effortless. It's the perfect balance of

rich, buttery flavors, smoky sausage, and just the

right amount of spice. Whether you're cooking for a
weeknight dinner or making something special for
friends, this recipe is a guaranteed hit.

Give this dish a try and let me know how it turns out!
Have a fun twist on the recipe? I'd love to hear your
variations!

Original recipe: https://chefmaniac.com/cajun-sausage-and-garlic-butter-pasta-a-spicy-buttery-delight/
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