QCOOK

ltalian-style Pork Sausage
Pasta

with sun-dried tomatoes

We show you how to take sausages out of

the breakfast frying pan and transform it for
the dinner table with this decadent pasta dish.
Pork sausage rounds are tossed with casarecce
pasta, a special mix of ltalian spices, tangy
sun-dried tomato, & a coating of creamy créme
fraiche. Garnished with fresh thyme.

Hands-on Time: 15 minutes

Overall Time: 20 minutes

Serves: 1 Person

Chef: Jade Summers
Quick & Easy
Paul Cluver | Village Chardonnay 2023

Loved the dish? Let us know. Join the UCOOK
community. Share your creations + tag us
@ucooksa #lovingucook




1. SIZZLING SAUSAGES Place a pan over medium-high heat with a
Ingredients & Prep drizzle of oil. When hot, fry the sausages until browned and cooked ™ ) Chef's Tip
through, 8-10 minutes (shifting as it colours). Remove from the heat and -
180g Pork Sausages rest in the pan for 5 minutes before cutting into rounds. Air fryer method: Lightly coat the sausages
with the oil. Air fry at 200°C until cooked
100g Casarecce Pasta 2. ON TO THE PASTA Bring a pot of salted water to a boil for the pasta. through, 10-15 minutes (shifting halfway).
) ) Cook the pasta until al dente, 2-3 minutes. Drain, reserving the pasta
20m| Italian Sp@e water, and toss through a drizzle of olive oil.
(5ml Garlic Powder, 5ml Nutritional Information
Onion Powder & 10ml 3. INSPIRED BY ITALY Return the pan to medium heat with a drizzle of
NOMU lItalian Rub) oil. When hot, fry the Italian spice and % the picked thyme until fragrant, ~ Per 100g
30-60 seconds. Deglaze the pan with 50ml of the reserved pasta water.
3¢ F.resh Thxme Remove from the heat and mix in the créme fraiche. Add the cooked Ener 1031k
rinse & pick pasta, the sausage rounds, the sliced sun-dried tomatoes, and season. o
50ml Créme Fraiche Loosen with a splash of pasta water if it's too thick. Energy 247keal
Protein 10.8g
30g Sundiied Tomelees 4. THYME TO ENJOY Bowl up the loaded pasta and garnish with the Carbs 21
- remaining thyme. Enjoy, Chef! 9
of which sugars 3.3g
From Your Kitchen Fibre 219
Fat 12.3g
Oil (cooking, olive or coconut) of which saturated 69
Salt & Pepper Sodium 377mg
Water
Allergens

Egg, Gluten, Allium, Wheat, Sulphites,
Soy, Cow's Milk

Eat
Within

2 Days




