
RECIPE

P A I R  W I T H :

I N G R E D I E N T S

" W I N F I E L D  V I N E Y A R D "

C A B E R N E T  S A U V I G N O N  

4  t a b l e s p o o n s  o l i v e  o i l

1  p o u n d  s w e e t  I t a l i a n  t u r k e y  s a u s a g e

1  r e d  b e l l  p e p p e r ,  s l i c e d  i n t o  s t r i p s

1  yel low bel l  pepper ,  s l iced into str ips

1  l a r g e  s w e e t  o n i o n ,  s l i c e d

3  c l o v e s  o f  g a r l i c ,  m i n c e d

1  t e a s p o o n  r e d  p e p p e r  f l a k e s

1  c u p  c h i c k e n  s t o c k

1  t e a s p o o n  o r e g a n o

1  p o u n d  w h o l e  w h e a t  p a s t a

P a r m e s a n  c h e e s e ,  t o  s e r v e

S A U S A G E  W I T H  P E P P E R S

A N D  O N I O N S  

In a large fry pan, brown the sausages in 2
tablespoons of the olive oil. 
Cook, turning the sausages, until they are about
half cooked through. 
Remove and set aside.
Add the other 2 tablespoons of olive oil to the pan
and add the onions and peppers for several
minutes, stirring occasionally. 
Add the garlic, the red pepper flakes and the
oregano. 
Slice the sausage into 2 inch pieces and add to
the vegetables.
Pour the chicken stock into the pan and cover. 
Cook for 5 to 7 minutes. Take the lid off and cook
for a few minutes more, until the sausage is
cooked through. 
Season to taste with salt and pepper.
Meanwhile, boil the pasta until al dente. Drain
and place on a large platter. 
Top with the sausage and peppers. 
Grate parmesan over and serve. 

P R E P E R A T I O N
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